The  University  Library 
Leeds 


LEEDS  UNIVERSITY  LIBRARY 


Classmark: 

QiOKE^y 


0106  0112 


2528 


Vk 


J ; 


S . 'vj 


• - 


i 


* 


i 


X ' ■ 

I 


Englifli  Houfewifery, 

IXEMPLIFinO  IN  ABOVE 

Four  Hundred  and  Fifty  PvECEIPTS, 

Giving  DiREaTioNs  in  moft  Parts  of 

COOKERY; 

And  how  io  prepare  various  SORTS  of 


SOUPS, 

MADE-DISHES, 

PASTES, 

PICKLES, 


§ CAKES, 

§ CREAMS, 

§ JELLIES, 

§ made  wines,  &c. 


Placing  the  DISHES  and 
C OURSES.;  alio  Bills  of  Fare  for  every  Month  in 
. the  Year ; and  an  alphabetical  INDEX  to  the  Wliole. 


A Book  neeclTary  for  MiarelTes  of  Families,  higher  and  lower 
^Voinen  Servants,  and  confined  to  Things  TJC/>r-  /<?//;  i 

and  for  thTprlfL^^i 


% ELIZ  ABE  T H M O X O N. 


WITH  AN 

appendix 

Containing  upwards  of  SEVENTY  RECEIPTS  nf 

Spi==S3ii3 


twelfth  EDI Tiniv  

* — R EC  TEj)  . 


LEEDS:  Printed  by  THOMAS  WTtlGHT 

WhilikilfAle^-S^  and  fold  by  Scatclurd  ar 

l.ondon  3 and  by  moll  hookfellcrs'rcSiS^^^ 


IuNiVEtsirr 

■■  9»iV^>57  ‘ 


f • • • V 

V m ) 


T H E 

F R E F A C E. 
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avill  jind  the  following  BOOK  in  cor- 
rejpondcnce  with  the  TitU\  which  will 
Juperjzde  the  necejfity  of  any  other  recom- 
mendation that  might  be  giuen  it. 

As  the  Compiler  of  it  engaged  in  the 
Undertaking  at  the  Infiance  and  Importu- 
nity of  many  Perfons  of  eminent  Account 
and  Di/iinclion,  fo  foe  can  truly  ojfure 
them,  and  the  World,  that  foe  has  ac- 
quitted herfclf  with  the  utmofi  Care  and 
Fidelity. 

And  foe  entertains  the  greater  Hopes 
that  her  P erformance  will  meet  with  the 
kinder  Acceptance,  becaufe  of  the  good 
Opinion  foe  has  been  held  m by  thoJe~,  her 
e^er  honoured  Friends,  who  f • excited 
her  to  the  Publication  of  her  BOOK,  and 
who  hanoe  been  long  eye-witneffes  of  her 
Skill  and  Bdoawour  in  the  Bufmejs  of  her 
Callinti'. 
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INTRO  DUCT  ION 

To  the  Twelfth  Edition. 


Many  friends  to  this  publication  having 
repeatedly  exprelTed  their  defires  of  know- 
ing, the  particular  months  when  river-fifli  fpawn, 
and  are  mofi:  in  feafon  ; the  Editor  of  this  work, 
ever  ready  to  attend  to  the  kind  hints  which  are 
offered  for  its  improvement,  and  imprelfed  with 
the  deeped  fenfe  of  gratitude  to  the  public,  for 
their  favourable  reception  of  eleven  very  large  di- 
ftindl:  imprelfions  of  the  work,  fubmits  to  their 
candor,  the  bed  anfwers,  as  fuited  to  the  rivers 
Aire  and  Wharf,  which  he  hath  been  able  to  pro- 
cure to  their  requeds ; and  the  bed  information,  in 
fuch  other  particulars,  as,  he  apprehends,  may  be 
ufeful, 

BARBEL. — This  fidi  fpawns  at  the  latter  end 
of  April,  or  in  the  beginning  of  May  ; begins  to 
be  in  feafon  about  a month  after,  and  continues  in 
feafon  till  the  time  of  fpawning  returns.  It  is 
very  boney  and  coarfe,  and  is  not  accounted,  at 
any  time,  the  bed  hih  to  eat  either  for  * whole- 
fomenefs  or  fade  ; but  the  fpawn  is  of  a very 
poifonous  nature.  When  it  is  full  of  fpawn,  in 
3 3 March 


* Hawkins,  the  Editor  of  Walton’s  Complete  Angler,  ob- 
fcrves,  p.  ZI7,  Note,  That  “ tho’  the  fpawn  of  Barbel  is  known 
“ to  be  of  a poifonous  nature,  yet  it  is  often  taken,  bycountnt 
‘ people,  medicinally,  who  find  it  at  once,  a moft  powerful 
emetic  and  cathartic.  And,  notwithllanding  what  is  f hd 
of  the  wholefomenefs  of  ihefcfi,  with  fome  conftitutioni 
It  produces  the  fame  effcas  as  the  fpawn.  About  the  month 
of  September,  in  the  year  1754,  a fervant  of  mine,  who 
had  eaten  part  of  a Barbel,  tho’  as  1 had  cautioned  him,  he 
abBained  from  the  fpawn,  was  feized  wiih  fuch  a violent 
purging  and  vomiting  as  had  lik’d  to  have  coil  him  his  life,” 
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March  and  April,  it  may  be  fo  eafily  miftaken  for 
Tench,  if  the  barbs  or  wattels,  under  the  head, 
are  carefully  cut  off ; and  (if  the  fame  art  is  taken 
to  difguife-it;  its  tine  cafe  and  handfome  thape, 
during  the  reft  of  the  year,  give  it  fo  near  a re- 
femblance  to  Grayling,  that  it  is  very  common  to 
impofe  it  upon  the  public,  for  the  one,  or  the 
other,  as  the  different  feafons  give  the  proper  op- 
portunities. The  public,  therefore,  cannot  be  too 
much  warn’d  of  the  danger  attending  fuch  deceit ; 
and  the  prudent  matron,  houfekeeper,  or  cook, 
cannot  examine  vvirh  too  much  care,  whether  the 
flcin,  under  the  chaps  of  fuch  fifli  as  are  purchafed 
-for  Tench  or  Grayling,  be  perfedly  whole  ; fince, 
if  they  are  Barbel,  there  will  be  four  flight  wounds 
under  the  head  or  chaps  of  each  filh,  by  the  barbs 
or  wattels  being  cut  off.  For  if  it  is  ferved  up  to 
the  table  for  Tench,  the  fpawn  may  prove  fatai  to 
the  perfon  who  eats  it ; and,  at  the  belt,  whether  it 
is  drefted  as  Tench  or  Grayling,  the  free  eating 
of  the  FLESH  (if  we  may  be  allowed  the  expref- 
fion)  may  be  attended  with  difagreeablc,  if  not 
dangerous  confequences.  It  will  appear  below, 
that  Tench  fpawn  in  July,  wemuft,  theiefore,  re- 
mark further,  that  if  any.ftfh  is  fold  for  Tench  in 
March  and  April,  and  proves  to  be  full  of  fpawm, 
it  cannot  be  Tench,  but  is  a cheat  upon  the  pur- 
chafer,  and  muft  be  Barbel. 

BLEAK. — The  time  of  its  fpawning  is  very 
uncertain,  and  the  tifh  is  very  little  icgarded  at  any 
time. 

BREAM — fpawns  in  the  beginning  of  July, 
b t is  moft  in  feafon  in  June  and  beptember. 

CARP.— This  fidt  is  faid  to  breed  two  or  three 
times  in  a year,  but  the  chief  time  of  fpawning  is 
in  May*  It  is,  indeed,  rather  a pond,  than  a 
river  fifh  ; and  a well  ted  hlb  is  at  all  times  a de- 
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CHUB, 
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CHUB — fpawns  in  March,  but  is  beft  m fea- 
fon  about  Chriftmas.  The  fpawn  is  excellent, 

and  very  wholelome.  , 

DACE— fpawn  about  the  middle  of  March, 

are  in  feafon  about  three  week.s  after  ; they  are  not 
very  good  till  about  Michaelmas,  and  are  tee 
in  February.* 

EELS— are  equally  in  feafon  all  the  year.  I he 
bright  Silver  Eels,  which  are  bred  in  clear  rivers 
and  ftreams,  are  in  great  efteem.  T ho.e  which 
are  caught  in  ponds,  or  waters  of  a flow  courfe, 
whofe  bottoms  are  rather  inclined  to  earth  and 
flime,  than  gravel,  are  at  the  beft  infipid,  and  very 
frequently  tafte  of  the  very  mud  in  which  they 
have  been  bred. 

GUDGEONS— fpawn  in  May,  and  once  or 
twice  more  during  the  fummer.  Are  in  feafon  all 
the  year  except  two  or  three  weeks  after  every 
fpawning  time. 

GRAYLING  or  UMBER.— This  excellent 
filh  fpawns  in  May,  is  in  feafon  all  the  year,  but 
in  the  greateft  perfeilion  in  December.  See  the 
obfervations  upon  Barbel. 

PEARCH — This  nutritious  and  wholefome 
fiflt  is  in  feafon  all  the  year,  but  moft  fo  in  Auguft 
and  September.  § 

POPE 


* The  people  who  live  not  far  from  rivers  where  Dace  or 
Roach  are  caught,  have  a method  of  drefTing  the  lar^r  fort, 
which,  is  faid,  renders  them  very  picafant  and  favoury  food  : it 
is  as  follows  ; without  fcaling  the  fifli,  lay  them  on  a gridiron, 
as  foon  after  they  aie  taken  as  you  can,  over  a (low  fire,  and 
drew  on  them  a iittle  flour  ; when  they  begin  to  grow  brown 
make  a flit,  not  more  than  (kin  deep,  in  the  back  Irom  head  to 
tail',  and  lay  them  pn  again  ; when  they  are  broil’d  enougli.  the 
(kin,  fcales  and  all,  will  peel  ofi".  and  leave  the  flefli,  which  will 
have  become  veiy  firm,  perfedlly  clean,  then  open  the  belly,  and 
lake  out  the  infide,  and  ufe  anchovies  and  butter  for  fauce. 

(j  The  following  receipt  foi  drefllnga  largeTrout  oi  I’erch  in 
the  Yorkfhite  manner,  is  efteemed  an  excellent  one  i Take  the 
flfh  as  foon  as  poflible  after  they  are  caught,  wipe  them  well 

with 
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POPE  or  RUFF  or  BARCE.— This  ftaa 
fpawns  in  April,  and  is  in  feafon  all  the  year  ^ no 
that  fwiras  .is.  of  a pleafanter  tafte. 

PIKE. — The  time  of  breeding  or  fpawning,  is 
ufually  in  April ; he  is  in  feafon  all  the  year,  but 
the  fatteft  and  beft  fed  in  Autumn,  tho’  in  mofl 
general  ufe  in  fpring. 

ROACH — fpawn  about  the  latter  end  of  May, 
when  they  are  fcabby  and  unwholefome,  but  they 
are  again  in  order  in  about  three  weeks,  and  con- 
tinue in  feafon  till  the  time  of  fpawning  returns. 
The  fpawn  is  excellent.  For  the  manner  of  dref- 
fmg,  fee  Dace. , 

SALMON — are  in  feafon  from  the  middle  of 
November  to  the  middle  of  Auguft. 

SALMON-SMELT — is  in  feafon  all  theyear. 

TENCH. — This  pleafant  tafted  lifli  fpawns  in 
July,  is  in  feafon  all  the  year,  but  mofl  valued  in 
the  fix  winter  months.  See  the  obfervations  up- 
on Barbel. 

TROUT.' — This  beautiful  and  delicious  fifli 
fpawns  in  OiSlober  and  November,  and  is  not  of 
any  value  till  the  latter  end  of  March,  but  con- 
tinues afterwards  in  feafon  till  the  fpawning  time 
returns  It  is  in  the  highefl  perfeilion,  and  of 
the  mofl  delicate  tafle  in  May  and  June.  For  the 
method  of  drefling,  fee  Perch. 


witi)  a foft  dry  linen  cloth,  wr.ap  a little  of  the  cloth  about 
your  finger,  clean  out  the  throat  and  gills  very  well  (you  muft 
not  fcale  or  gut  the  fifil,  or  ufe  any  water  about  them)  then 
lay  them  on  a gridiron  over  a clear  fire,  and  turn  them  fre- 
quently. When  they  arc  enough,  take  oft'their  heads,  to  which 
you  will  find  the  guts  have  adhered,  then  put  a lump  of  bet- 
ter, fcaloncd  with  fait,  into  the  hilly  ol  eveiy  filh  : to  feivc 
them  up.  Mofl  people  eat  them  wiilt  their  own  gravy  ; but 
ii  you  ufe  any  fauce,  ferve  it  up  in  a boat. 
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I.  7*0  VERMic^Ly  Soop, 

^ ^ ^ ^ beef,  or  any 

-3  T £ other  piece  ; cut  off  Tome  Qices, 
"’  ^od  fry  them  with  butter  ’till 
they  are  very  brown  ; wafh  your 
pan  out  every  time  with  a little 
ot  the  gravy  ; you  may  broil  a few  dices  of 
the  beef  upon  a gridiron  ; put  all  together 
into  a pot,  with  a large  onion,  a little  fait, 
and  a little  whole  pepper  j let  it  flew  ’ti'i 
the  meat  is  tender,  and  fltim  off  the  fat  in 
the  boiling.,  then  drain  it  into  your  diff, 

and  boil  four  ounces  of  vermicelly  in  a little 

of  the  gravy  ’till  it  is  foft.  Add  a llrt’e 
dew  d fpinage,  then  put  all  together  into  a 
cliff,  with  toads  of  bread;  layinrr  a little 
vermicelly  upon  every  toad.  Garniff  your 

• tuff 
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difn  with  creed  rice  and  boil’d  fpinage,  or 
carrots  fliccd  thin. 

2.  Cucumber  Soop. 

Take  a houghill  of  beef,  break  it  fmall, 
and  put  it  into  a ftew-pan,  with  part  of  a 
neck  of  mutton,  a little  whole  pepper,  an 
onion,  and  a little  fait  j cover  it  with  water, 
and  let  it  ftand  in  the  oven  all  night,  then 
drain  it  and  jtake  off  the  fat  •,  pare  fix  or  eight 
middle  fiz’d  cucumbers,  and  (lice  them  not 
very  thin,  flew  them  in  a little  butter  and  a 
little  whole  pepper  •,  take,  them  out  of  the 
butter  and  put ’em  into  the  gravy.  Garnidi 
your  difh  with  rafpings  of  bread,  and  ferve 
it  up  with  toads  of  bread  or  French  roll. 

3.  Fo  make  Hare  Soop. 

Cut  the  hare  into  fmall  pieces,  walk  it  and 
put  it  into  a dew-pan,  with  a knuckle  of 
veal-,  put  in  it  a gallon  of  water,  a little  lalt, 
and  a handful  of  fweet  herbs  -,  let  it  dew  ’till 
the  gravy  be  good  fry  a little  of  the  hare 
to  brown  the  foop  -,  you  may  put  in  it  fome 
cruds  of  white  bread  among  the  meat  to 
thicken  the  foop  -,  put  it  into  a difli,  with  a 
little  dew’d  fpinage,  crifp’d  bread,  and  a 
few  forc’d-meat  balls.  Garnifli  your  difli 
with  boil’d  Ipinage  and  turnips,  cut  it  in  thin 
fquare  dices. 

4.  Fo  make  Pease  Soop. 

Take  a neck  of  mutton,  and  a knuckle 
of  veal,  make  of  them  a little  good  gravy  -, 
then  uke  half  a peck  of  the  greened  young 

pcafe, 
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peafe,  boil  and  beat  them  to  a pulp  in  a mar- 
ble mortar  •,  then  put  to  them  a little  ot  the 
gravy  ; ftrain  them  through  a hare  fievx  to 
take  out  all  the  pulp  ; put  all  together,  with 
a little  fait  and  whole  pepper  •,  then  boil  it  a 
little,  and  if  you  think  the  foop  not  green 
enough,  boil  a handful  of  fpinage  very  ten- 
der, rub  it  through  a hair-fieve,  and  put  it  in- 
to the  foop,  with  one  handful  of  wheat  flour, 
to  keep  it  from  running:  You  mu  ft  not  let 
it  boil  after  the  fpinage  is  put  in,  it  will  dif- 
colour  it ; then  cut  white  bread  in  little  dia- 
monds, fry  them  in  butter  while  crifp,  and 
pur  it  into'adiflr,  with  a few  whole  peafe. 
Garnifh  your  difli  with  creed  rice,  and  red 
beet- root. 

You  may  make  afparagus-foop  the  fame 
way,  only  add  tops  of  afparagus,  in  Head  of 
whole  peafe. 

S-^^o  rnake  Onion  Soop. 

Take  four  or  five  large  onions,  peel  and 
boil  them  in  mijk  and  water  whilfl  tender, 
(fliift  them  two  or^three  times  in  the  boil- 
ing) bear  ’em  in  a marble  mortar  to  a pulp, 
and  rub  them  thro’  a hair-fieve,  and  pur  them 
into  a little  fweet  gravy  ; then  fry  a few 
flices  of  veal,  dnd  two  or  three  flices  ;of  lean 
bacon-,  beat  them  in  a marble  mortar  as  fmall 
as  forc’d-meatj  put  it  into  y.our  flew-pan 
with  the  gravy  and  onions,  and  boil  them  : 
mix  a fpoontul  of  wheat-flour  with  a little 
water,  and  put  it  into  the  fj>op  to  keep  it 
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from  running  ; drain  all  through  a cullender, 

fealbn  it  to  your  tafte  •,  then  put  into  the 

difli  a little  fpinage  dew’d  in  butter,  and  a 

little  crifp  bread  j fo  ferve  it  up. 

6.  Common  Pease  Soop  in  Winter. 

Take  a quart  of  good  boiling  peafe,  which 

put  into  a pot  with  a gallon  of  foft  water 
whild  cold  ; add  thereto  a little  beef  or  mut- 
ton, a little  hung  beef  or  bacon,  and  two  or 
three  large  onions  •,  boil  altogether  while 
your  foop  is  thick ; fait  it  to  your  tade,  and 
thicken  it  with  a little  wheat  dour  ; drain  it 
thro’  a cullender,  boil  a little  fellery,  cut  it 
in  fmall  pieces,  with  a little  crifp  bread,  and 
crifp  a little  fpinage  as  you  would  do  parfley, 
then  put  it  in  a difh,  and  ferve  it  up.  Gar- 
ailh  your  difli  with  rafpings  of  bread. 

7.  ’To  make  Pease  Soop  in  Lent. 

Take  a quart  of  peafe,  put  them  into  a 

|50t  with  a gallon  of  water,  two  or  three  large 
onions,  half  a dozen  anchovies,  a little  whole 
pepper  and  fait  •,  boil  all  together  whild  your 
loop  is  thick  •,  drain  it  into  a dew-pan  thro’ 
a cullender,  and  put  fix  ounces  of  butter 
(work’d  in  flour)  into  the  foop  to  thicken  it  j 
alfo  put  in  a little  boil’d  fellery,  dew’d  fpin- 
age, crifp  bread,  and  a little  dry’d  mint  pow- 
dered ',  fo  ferve  it  up.“ 

8.  Craw-Fish  Soop. 

Take  a knuckle  of  veal,  and  part  of  a 
neck  of  mutton  to  make  white  gravy,  put- 
ting in  an  onion,  a little  whole  pepper  and 

fait 
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fait  to  ^’Our  tafle  ; then  take  twenty  ciaw- 
fifli,  boil  and  beat  them  in  a marble  mortar, 
adding  thereto  a little  of  the  gravy  •,  drain 
them  and  put  them  into  the  gravy  •,  alfo 
two  or  three  pieces  of  white  bread  to  thicken 
the  foop  •,  boil  twelve  or  fourteen  of  the 
f nailed  craw-fifli,  and  put  them  w'hole  into 
the  diOi,  with  a few  toads,  or  French  roll, 
which  vou  plead-,  fo  lerve  it  up. 

You  may  make  lobder  foop  the  fame  way, 
only  add  into  the  foop  the  feeds  of  th-  lobder. 

9.  To  make  Scotch-  Soop. 

Take  an  houghill  of  beef,  cut  it  in  pieces, 
with  part  of  a neck  ot  mutton,  and  a pound 
of  French  barley  put  thein  all  into  your  pot, 
with  fix  quarts  of  water  ; let  i'  boil  ’till  the 
barley  be  fofr,  then  put  in  :i  fowl;  as  foon 
as  ’tis  enough,  put  in  a handful  of  red  beet 
leaves  or  broccoli,  a handful  of  tlte  blades 
of  onions,  a handful  of  fpinage,  waflaed  and 
dared  very  fmall ; only  let  then  have  a little 
boil,  elfe  it  will  fpoil  the  greennefs.  Serv-e 
it  up  with  the  fowl  in  a difh,  garmda’d  with 
rafpings  of  bread, 

10.  To  make  Soop  without  Water. 

^ Take  a fmall  leg  of  mutton,  cut  it  in 
dices,  feafon  it  with  a little  pepper  and  fait; 
cut  three  middling  turnips  in  round  pieces, 
and  three  Imall  carrots  feraped  and  cut,  in 
pieces,  a handful  of  Ipinage,  a little  pardey,  a 
bunch  offweet  herbs,  and  two  or  three  cab- 
bage lettice ; cut  the  herbs  pretty  fmall,  lay 
a row  of  meat  and  a row  of  herbs  ; put  the 
A j tur- 
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turnips  and  carrots  at  the  bottom  of  the  pot 
with  an  onion,  lay  at  the  top  half  a pound 
of  Ivveet  butter,  and  clofe  up  the  pot  with 
coarfe  pafte ; then  put  the  pot  into  boiling 
water,  and  let  it  boil  for  four  hours ; or  in 
a flow  oven,  and  let  it  Hand  all  night  •,  when 
It  is  eno^igh  drain  the  gravy  from  the  meat, 
fl<im  off  the  fat,  then  put  it  into  your  difli 
with  fome  toafls  of  bread,  and  a little  fliew’d 
fpinage  ; fo  ferve  it  up. 

1 1.  To  Jiew  a Brisket  of  Beef. 

Take  the  thin  part  of  a brifket  of  beef, 
fcore  the  flein  at  the  top  •,  crofs  and  rake  off 
the  under  fkin,  then  take  out  the  bones,  fea- 
fon  it  highly  with  mace,  a little  fair,  and  a 
little  whole  pepper,  rub  it  on  both  fides,  let 
it  lay  all  night,  make  broth'of  the  bones,  fkim 
the  fat  clean  off,  put  in  as  much  water  as  will 
cover  it  well,  let  it  Hew  over  a flow  fire  four 
or  five  hours,  with  a bunch  of  fweet  herbs 
and  an  onion  cut  in  quarters  ; turn  the  beef 
over  every  hour,  and  when  you  find  it  tender 
take  it  out  of  the  broth  and  drain  it  very  well, 
having  made  a little  good  flrong  gravy. 

_ A ragout  with  fweet-breads  cut  in  pieces, 
pallets  tenderly  boil’d  and  cut  in  long  pieces  ; 
take  truffles,  morels  and  muflirooms,  if  you 
iiave  any,  with  a little  claret,  and  throw  in 
your  beef,  let  it  fl;e\^i  a quarter  of  an  hour  in 
the  ragout,  turning  it  over  fometimes,  then 
take  oLitvour  beef,  and  thicken  your  ragout 
with  a lump  of  butter  and  a little  flour. — 
Garnifli  your  difli  with  horfe-radilli  and 

pickles. 


Dickies,  lay  the  ragout  round  your  beef,  and 
Little  upon  the  top  , fo  ferve  it  up. 

12.  1^0  ft e-iv  ^ Rump  (?/ Beef. 

Take  a fat  rump  of  young  beef  and  cut  off 
the  fao-  end,  lard  the  low  part  with  fat  bacon, 
and  ftuff  the  other  part  with  flared  parfley  •, 
put  it  into  your  pan  with  two  or  thiee  quarts 
of  water,  a quart  of  claret,  two  or  three 
anchovies,  an  onion,  two  or  three  blades  ot 
mace,  a little  whole  pepper,  and  a bunch  ot 
fweet  herbs  •,  flew  it  over  a flow  fire  five  or 
fix  hours,  turning  it  feveral  times  in  the 
ftewing,  and  keep  it  dole  cover’d  •,  when 
your  beef  is  enough  t.ake  from  it  the  gravy, 
thicken  part  of  it  with  a lump  of  butter  and 
flour,  and  put  it  upon  the  difla  with  the  beef. 
Garnifli  the  difli  with  horfe  radifla  and  red- 
beet  root.  I'here  mufl;  be  no  fait  upon  the 
beef,  only  fait  the  gravy  to  your  tafte. 

You  may  ftew  part  oi:  a bnlket,  or  an  ox 
cheek  the  lame  way. 

i To  Olivfs  0/ Beef. 

Take  ibme  llices  of  a rump  (or  any  other 
tender  piece)  of  beef,  and  beat  them  with  a 
pafte  pin,  feafon  them  with  nutmeg,  pepper 
and  fait,  and  rub  them  over  with  the  yolk 
of  an  egg  •,  make  a little  forc’d  meat  of  veal, 
beef-fuet,  a few  bread  crumbs,  fweet  herbs, 
a little  flared  mace,  pepper,  fait,  and  two 
eggs,  mixed  all  together  ^ take  two  or  three 
flices  of  the  beef,  according  as  they  are  in 
A 4 bignefs, 
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bignefs,  and  a lump  of  forc’d-meat  the  fize 
ot  an  egg  lay  your  beef  round  it,  and  roll  it 


way. 
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You  may  make  olives  of  veal  the  fame 


14.  ‘^ofry  Beef-Steaks. 

Take  your  beet-lteaks  and  beat  them  with 
the  back  of  a knife,  fry  them  in  butter  over 
a quick  fire,  that  they  may  be  brown  before 
they  be  too  much  done ; when  they  are  cnoiio-h 
put  them  into  an  earthen  pot  whilfl  you  have 
fry’d  them  all  ; pour  out  the  fat,  and  put 
them  into  your  [ an  with  a little  gravy,  an 
onion  flared  very  f nail,  a fpoonfuf  of  catch- 
up and  a little  fait;  thicken  it  with  a little 
butter  and  flour,  the  thicknefs  of  cream.— 
Garnilh  your  difla  with  pickles. 

Becffi.eaks  are  proper  for  a fide-difh. 

15.  Bpef-Steaks  another  way. 

Take  your  beef  - (leaks  and  beat  them  with 
the  back  of  a knife,  ftrovv  them  over  with  a 
little  pepper  and  fait,  lay  them  on  a gridiron 
over  a clear  fire,  turning  ’em  whilfl  enough  *, 
fet  your  dilh  over  a chafing  difli  of  coals. 


with 
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with' a lirtle  brown  gravy  *,  chop  an  onion  oi 
fhalot  as  fmall  as  pulp,  and  put  it  amonglt 
the  oravy  •,  (if  your  {leaks  be  not  over  much 
done,  gravy  will  come  therefrom)  put  it  on 
a diih  and  fliake  it  all  together.  Garniih 
your  difh  v/ith  flialots  and  pickles. 

1 6.-  A Shoulder  0/ Mutton 
Take  a pint  of  oyfters  and  chop  them,  put 
in  a few  bread  crumbs,  a little  pepper,  {bred, 
mace,  and  an  onion,  mix  them  all  together, 
and  fluff  your  mutton  on  both  fides,  then 
roafl  it  at  a floW'  fire,  and  bade  it  with  no- 
thing but  butter  •,  put  into  the  dripping-pan 
a little  water,  two  or  three  fpoonfuls  or  the 
pickle  of  oyfters,  a glafs  of  claret,  an  onion 
fhred  fmall,  and  an  anchovy  •,  if  your  liquor 
wafte  before  your  mutton  is  enough,  put 
in  a little  more  water ; when  the  meat  is 
enough,  take  up  the  gravy,  fkim  off  the  fat, 
cUid  thicken  it  with  flour  and  butter  j then 
ferve  it  up.  Garnifti  your  difti  with  horfe- 
radiili  and  pickles. 

17.  jlew  Fillet  c/ Mutton, 

Take  a fillet  of  mutton,  ftuffit  the  fame 
as  for  a fhoulder,  half  roaft  it,  and  put  it  in- 
to a ftew-pan  with  a little  gravy,  a jill  of 
claret,  an  anchovy,  and  a flared  onion  •,  you 
may  put  in  a little  horfe-radifla  and  fome 
muflarooms  ; flew  it  over  a flow  fire  while 
the  mutton  is  enough  -,  take  the  gravy,  flciin 
off  the  fat,  and  thicken  it  with  flour  and 
butter  i lay  forc’d-meat  balls  round  the  mut- 
ton. 
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ton.  Garnilh  your  di(li  with  horfe-radlfli 
and  mufhrooms. 

It  is  proper  either  for  a fidc-difh  or  bot- 
tom-difh  j if  you  have  it  for  a bottom-dilli, 
cut  your  mutton  into  tv/o  fillets. 

i8.  To- Collar  a Breast  c/ Mutton. 

Take  a breafi;  of  mutton,  bone  it,  and  fea- 
fon  it  with  nutmeg,  pepper  and  fait,  rub  it 
over  with  the  yolk  of  an  egg-,  make  a little 
forc’d  n eat  of  veal  or  mutton,  chop  it  with 
a little  beef-fuet,  a few  bread-crumbs,  fv/cet 
herbs,  an  onion,  pepper  and  fait,  a little 
nutmeg,  two  eggs,  and  a fpoonful  or  two 
ol  cream.-,  mix  all  together,  and  lay  it  over 
the  mutton,  roll  it  up  and  bind  it  a:  out  with 
coarfe  incle;  put  it  into  an  earthen  difh 
w'ith  a little  water,  dridge  it  over  with  flour, 
and  lay  upon  it  a little  water ; it  w'ill  require 
two  hours  to  bake  it.  When  it  is  enough, 
take  up  the  gravy,  fRim  olf  the  fat,  put  in 
an  anchovy  and  a fpoonful  of  catchup,  thick- 
en it  with  flour  and  butter : take  the  incie 
from  the  mutton  and  cut  it  into  three  or  four 
rolls-,  pour  the  fauce  upon  the  difh,  and  lay 
about  it  forc’d-meat  balls.  Garnifh  your  .dllb 
with  pickles. 

It  h either  proper  for  a fide  or  bottoni- 
difh. 

19.  ‘To  Collar  a Breast  Mutton  another 

Way. 

Take  a breafi  of  mutton,  bone  it,  and  fea- 
fon  it  with  nutmeg,  pepper  and  fait ; roll  it 

up 
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up  tight  with  coarfe  incle,  and  road  it  iipotr 
a ipit  •,  when  it  is  enough  lay  it  whole  upon 
the  difli.  Then  Vake  four  or  fix  cucumbers, 
pare  them  and  cut  them  in  dices,  not  very 
thin  ; likewife  cut  three  or  four  in  quarters 
length  way,  ftew  them  in  a little  brown 
gravy  and  a little  whole  pepper;  when  they 
are  enough,  thicken  them  with  flour  and 
butter  the  thick nefs  of  cream  ; fo  ferve  it  up. 
Garnifh  your  difli  with  horfe  radifh. 

20.  ^0  Carbonade  d Breast  c/ Mutton. 

Take  a breaft  of  mutton,  half  bone  it,  nick 
itcrofs,  feaibn  it  with  pepper  and  fait;  then 
broil  it  before  the  fire  whillt  it  be  enough, 
ftrinkling  it  over  with  bread  crumbs  ; let  the 
lauce  be  a little  gravy  and  butter,  and  a few 
Hired  capers ; put  it  upon  the  difli  with  the 
mutton.  Garnifli  it  with  horfe-radifli  and 
pickles. 

This  is  proper  for  a fide-difli  at  noon,  or 
a bottom-difh  at  night. 

2\.  A Chine  Mutton  roajled  with  Jlew'd 
Sellery. 

Take  a loyn  of  mutton,  cut  off  the  thin 
part  and  both  ends,  take  off  the  fkin,  and 
fcore  it  in  the  roafting  as  you  would  do  pork  ; 
then  take  a little  fellery,  boil  it,  and  cut  it 
in  pieces  about  an  inch  long,  put  to  it  a lit- 
tle good  gravy,  whole  pepper  and  fait,  two 
or  three  fpoonfuls  of  cream,  and  a lump  of 
butter,  fo  thicken  it  up,  and  pour  it  upon- 

your 
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your  difh  with  your  mutton.  This  is  proper 
for  a fide-dillr. 

2 2.  Mutton-Chops. 

Take  a leg  of  mutton  half  roafted,  when 
it  is  cold  cut  it  in  thin  pieces  as  you  would 
do  any  other  meat  for  hafhing,  put  it  into  a 
ftew-pan  with  a little  water  or  fmall  gravy, 
two  or  three  fpoonfuls  of  claret,  two  or  three 
flralots  Ihred,  or  onions,  and  tv/o  or  three 
fpoonfuls  of  oyfter  pickle  •,  thicken  it  up 
with  a little  flour,  and  fo  ferve  it  up.  Gar- 
nifliyour  difli  with  horfe-radilh  and  pickles. 

Yl-u  may  do  a fhoulder  of  mutton  the 
fame  way,  only  boil  the  blade-bone,  and  lie 
it  in  the  middle. 

23.  A forc'd  Leg  <?/ Mutton. 

Take  a leg  of  mutton,  loofe  the  fidn 
from  the  meat,  be  careful  you  do  not  cut  the 
flein  as  you  loofen  it  then  cur  the  meat  from 
the  bone,  and  let  the  bone  and  (kin  hang  to- 
gether, chop  the  meat  fmall,  with  a little 
beef-fuet,  as  you  would  do  faulages  •,  leafon 
it  with  nutmeg,  pepper  and  lalt,  a few  bread 
crumbs,  two  or  three  eggs,  a little  dry’d 
fage,  fhred  parfley,  and  lemon-peel;  then 
fill  up  the  (kin  w;ith  forc’d  meat,  and  iay  it 
upon  an  earthen  difli;  lay  upon  the  meat  a 
little  flour  and  butter,  and  a little  water  in 
the  difli;  it  will  take  an  hour  and  a half 
baking  ; when  you  difh  it  up  lay  about  it  ei- 
ther mutton  or  veal  collops,  with  brown 
gravy  fauce.  Garnifli  your,  difli  with  horfe- 

radifli 


radifli  and  lemon.  Yon  may  nmk-e  a forced 
leg  of  lamb  the  fame  way. 

24.  'Tomake  French  Cutlets  Mutton^ 
Take  a neck  of  mutton,  cut  it  in  joints, 
cut  off  the  ends  of  the  long  bones,  then  fcrape 
the  meat  clean  oif  the  bones  about  an  inch,  . 
take  a little  of  the  inpart  of  the  meat  of  the 
cutlets,  and  make  it  into  forc’d  meat  ; feafon 
it  with  nutmeg,  pepper  and  fait;  then  lay  it 
upon  your  cutlets,  rub  over  them  the  yolk  of 
an  egg  to  make  it  ftick  ; chop  a few  fweet 
herbs,  and  put  to  them  ai'ew  bre.2d-crumbs, 
a little  pepper  and  lalt,  and  ftrew  it  over  the 
cutlets,  and  wrap  them  in  double  writing- 
paper  ; either  broil  them  before  the  fire  or  in 
an  oven,  half  an  hour  will  do  them  ; when  > 
you  difli  them  up,  take  off  the  out-paper, 
and  fct  in  the  midft  of  the  dilh  a little  brown 
gravy  in  a china  bafon-,  you  may  broil  them 
without  paper,  if  you  pleafe.  . ' 

25.  To  /;j  Mutton -Steaks. 

- Take  a loyn  of  mutton,  cut  off  the  thin  i 
part,  then  cut  the  reft  into  fteaks,  and  flat 
them  with  a bill,  feafon.  them  with  a little 
pepper  and  fait,  fry  them  in  butter  over  a 
quick  fire  •,  as  you  fry  them  put  them  into  a . 
ficw-pan  or  earthen  pot,  whilft  you  have 
fried  them  all  •,  then  pour  the  fat  out  of  the 
pan,  put  in  a little  gravy,  and  the  gravy  that . 
comes  from  the  fteaks,  with  a fpoonful  of 
claret,  an  anchovy,  and  an  onion  or  afhalot 

fltred  j 
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flired  ; fliakeup  the  (leaks  in  the  gravy,  and 
thicken  it  with  a litt’e  flour ; fo  ierve  them 
up.  Garnifla  your  dilh  with  horfe-radifh  and 
fhalots. 

26.  To  make  Venison  i/MuTTON. 

I'ake  a large  flaoulder  of  mutton,  or  a mid- 
dling fore  quarter,  bone  it,  lay  it  in  an  earth- 
en difhi,  put  upon  it  a pint  of  claret,  and  let 
it  lie  all  night ; when  you  put  it  into  your 
pafty-pan  or  difli,  pour  on  the  claret  that  it 
lay  in,  with  a little  water  and  butter  •,  before 
you  put  it  into  your  pafty-pan,  feafon  it  with 
pepper  and  fait  ; when  you  make  the  pafty 
lie  no  pafte  in  the  bottom  of  the  difh. 

27.  Howto  brown  Ragout  a Breast  o/'V^eal. 

Take  a breaft  of  veal,  cut  off  both  the 
ends,  and  half  roaft  it ; then  put  it  into  a 
ftew-pan,  with  a quart  of  brown  gravy,  a 
fpoonful  of  muftiroom-powder,  a blade  or 
two  of  mace  and  lemon-peel;  fo  let  it  ftew 
over  a flow  fire  while  your  veal  is  enougli ; 
then  put  in  two  or  three  flired  muflirooms  or 
oyftcrs,  two  or  three  fpoonfuls  of  white 
wine  V thicken  up  your  fauce  with  flour  and 
butter  ; you  may  lay  round  your  veal^fome 
ftew’d  morels  and  truffles  •,  if  you  have  none, 
fome  pallets  ftew’d  in  gravy,  with  artichoke- 
bottoms  cut  in  quarters,  dipt  in  eggs  and 
fry’d,  and  fome  forc’d-meat  balls-,  you  may 
fry  the  fweet- bread  cut  in  pieces,  and  lay 
over  the  veal,  or  fry’-d  oyfters ; when  you  fry 
’ ‘ your 
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your  oyilers  yon  mud  dip  them  in  egg  and 
flour  mixed.  Garnilh  your  difla  v/ith  lemon 
and  pickles. 

28.  A Herico  of  a Breast  French 

JVay. 

Take  a bread  of  veal,  half  road  it,  then 
put  it  into  a dew-pan,  with  three  pints  of 
brown  gravy  •,  fealbn  your  veal  \vith  nutmeg, 
pepper  and  fait ; when  your  veal  is  dew’d 
enough,you  may  put  in  a pint  of  green  peafe 
boil’d.  Take  fix  middling  cucumbers,  pare 
and  cut  them  in  quarters  long  way,  alfo  two 
cabbage  lettices,  and  dew  them  in  brown 
gravy  ; lb  lay  them  round  your  veal  when  you 
difh  it  up,  with  a few  forc’d-meat-balls  and 
fome  dices  of  bacon.  Garnifh  your  didi 
with  pickles,  mufnrooms,  oyders,  and  le- 
mons. 

29.  To  roll  a Breast  <5/ Veal. 

Take  a bread  of  veal,  and  bone  it,  feafon 
it  with  nutmeg,  pepper  and  fait,  rub  it  over 
with  the  yolk  of  an  egg,  then  drew  it  over 
with  fweet  herbs  flared  fmall,  and  fome  dices 
of  bacon,  cut  thin  to  lie  upon  it,  roll  it  up 
very  tight,  bind  it  with  coarfe  incle,  put  it 
into  an  earthen  difla  with  a little  water,  and 
lay  upon  it  fome  lumjis  of  butter  j drew  a 
little  feafoning  on  the  outlide  of  your  veal,  it 
will  take  two  hours  bakings  when  it  is  baked 
take  od  the  incle  and  cut  it  in  four  rolls,  lay 
it  upon  the  difla  with  a good  brown  gravy- 
Liuce:  lay  about  your  veal  the  fweetdaread 

Iry’d 
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xry’d,  fome  forc’d-meat  balls  a little  crifp 
bacon, ^ and  a few  fry’d  oyfters,  if  you  have 
any  ; fo  I'erve  it  up.  Garnilh  your  difh  with  , 
pickles  and  lemon. 

30.  A jlczu’d  Breast  o/Yy-al. 

Take  the  tatteft  and  whiteft  bread  of  veal 

you  can  get,  cut  off  both  ends  and  boil  them 
fora  little  gravy,  take  the  veal  and  raife  up 
the  thin  part,  make  a forc’d-meat  of  the 
- fweet-bread  boil’d,  a few  bread-crumbs,  a 
little  beef-fuet,  tv/o  eggs,  pepper  and  fait,  a 
fpoonful  or  two  of  cream,  and  a little  nut- 
meg, mix’d  all  together  ; fo  duff  the  veal, 
fl-tewer  the  fkin  clofe  down,  dridge  it  over 
■with  flour,  tie  it  up  in  a cloth,  and  boil  it 
in  milk  and  water  about  an  hour.  For  the 
fauce  take  a little  gravy,  about  a jill  of 
oyders,  a few  mufhrooms  flired,  a little  le- 
mon flired  fine,  and  a little  juice  of  lemon 
fo  thicken  it  up  with  flour  and  butter  •,  when 
you  difli  it  up  pour  the  fame  over  it  •,  lay 
over  it  a fweet  bread  or  two  cut  in  dices  and 
fry’d,  and  fry’d  oyders.  Garnifli  your  difh 
with  lemon,  pickles  and  mufhrooms.. 

This  is  proper  for  a top  difli  either  at  noon  ■ 
or. night. 

31.  « Fillet  0/ Veal; 

Take  the  leg  of  the  bed  whye  veal,  cut 

off  the  dug  and  the  knuekle,  cut  the  red  into 
two  fillets,  and  take  the  fat  part  and  cut 
it  in  pieces  the  thicknefs  of  your  finger  •,  you 
mud  duff  the  veal  with  the  fatj  make  the 

liole 
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hole  with  a penknife,  draw  it  through  and 
fkewer  it  round,  leafon  it  with  pepper,  fait, 
nutmeg,  and  Hired  parlley  •,  then  put  it  into 
your  llew-pan,  with  half  a pound  ot  butter, 
(without  water)  and  fet  it  on  your  ftove  •, 
let  it  boil  very  flow,  and  cover  it  clofe  up, 
turning  it  very  often  ; it  will  take  about  two 
hours  in  dewing  ; when  it  is  enough  pour 
the  gravy  from  it,  take  off  the  fat,  put  into 
the  gravy  a pint  of  oyfters  and  a few  capers, 
a little  lemon  peel,  a fpoonful  or  two  of 
v/hite-wine,  and  a little  juice  of  lemon  ; 
thicken  it  with  butter  and  flour,  the  thick- 
nefs  of  cream  ; lay  round  it  forc’d  meat-balls 
and  oyders  fry’d,  and  fo  ferve  it  up,  Gamilli 
your  difli  with  a few  capers  and  dic’d  lemon. 

32.  Scotch  CoLLOPS. 

Take  a leg  of  veal,  take  off  the  thick 
part,  cut  it  in  thin  flices  for  collops,  beat 
them  with  a pade-pin  ’till  they  be  very  thin  ; 
feafon  them  with  mace,  pepper  and  I'alt  •,  fry 
them  over  a quick  fire,  not  over  brown  •, 
when  they  are  fried  put  them  into  a dew  pan 
with  a little  gravy,  two  or  three  fpoonfuls  of 
white  wine,  two  fpoonfuls  of  oyder-pickle, 
if  you  have  it,  and  a little  lemon-peel  •,  then 
fhake  them  over  a dove  in  a ftew-pan,  but 
don’t  let  them  boil  over  much,  it  only  har- 
dens your  collops  ^ take  the  fat  part  of  your 
veal,  ftuff  it  with  forc’d  meat,  and  boil  it ; 
w'hen  it  is  boiled  lay  it  in  the  middle  of  your 
clifh  with  the  collops  j lay  about  your  collops 

flices 
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flicesofcrlfp  bacon,  and  forc’d  meat-balls. 
GarniHi  your  didi  with  dices  of  lemon  and 
cyders,  or  mufiarooms. 

33'  niake  Veal  Cutlets, 

Take  a neck  of  veal,  cut  it  in  joints,  and 
flatten  them  with  a bill  ; cut  off 'the  ends  of 
tfie  bones,  and  lard  the  thick  part  of  the  cut- 
lets with  four  or  five  bits  of  bacon  ; feafon  it 
with  nutmeg,  pepper  and  fitlt  •,  ftrew  over 
them  a few  bread  crumbs,  and  fweet  herbs 
flared  fine-,  firft  dip  the  cutlets  in  egg  to 
make  the  crumbs  flick,  then  broil  them  be- 
fbi'e  the  fire,  put  to  them  a little  brown  gravy 
fauce  fo  ferve  it  up.  Garnifla  your  difli 
with  lemon. 

34.  Veal  Cutlets  another  way.  - 
Take  a neck  of  veal,  cut  it  in  joints,  and 

flat  thena  as  before,  and  cut  off  the  ends  of 
the  long  bones ; fealon  them  with  a little 
pepper,  fait,  and  nutmeg  j broil  them  on  a 
gridiron,  over  a flow  fire  ; when  they  are 
enough,  lerve  thena  up  with  brown  grav.y 
fauce  and  forc’d  meat-balls. 

Garnifla  your  difla  with  lemon. 

35.  Veal  Cutlets  another  zva)\ 

Take  a neck  of  veal  and  cut  it  in  dices, 

flatten  thena  as  before,  and  cut  otf  the  ends 
of  the  long  bones  •,  fealon  the  cutlets  with 
pepper  and  fait,  and  dridge  over  them  fonae 
flour ; fry  thena  in  butter  over  a quick  fire  ; 
when  they  are  enough  put  from  them  the  fat 
they  were  fried  in,  and  put  to  them  a little 

fmall 
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fmall  oravy,  a fpoonful  of  catchup,  afpoon- 
ful  of^'hite  wine  or  juice  of  lemon,  and  grate 
in  Ibme  nutmeg  •,  thicken  them  with  flour 
and  butter,  fo  fcrve  them  up. 

Garnilli  your  difli  as  before. 

36.  7 0 Collar  a Calf’s  H-f  ad  to  eat  hot. 

Take  a large  fat  head,  and  lay  it  in  water 

to  take  out  the  blood  •,  boil  it  whilft  the  bones 
will  come  out  •,  fetilon  it  with  nutmeg,  pep* 
per  and  fait  j then  wrap  it  up  round  with  a 
large  lump  of  forc’d  uueat  made  of  veal  •, 
after  which  wrap  it  up  tight  in  a veal  kell 
before  it  is  cold,  and  take  great  care  that 
you  don’t  let  the  head  break  in  two  pieces  ; 
then  bind  it  up  with  coarfe  incle,  lay  it 
upon  an  earthen  difli,  dridge  it  over  with 
flour,  and  lay  over  it  a little  butter,  with  a 
little  water  in  the  difh  ; an  hour  and  a half 
will  bake  it  •,  when  it  is  enough  take  off  the 
incle,  cut  it  in  two  length  ways,  laying  the 
fl<in-fide  uppermoft  •,  when  you  lay  it  upon 
your  difli  you  mufl:  lay  round  it  ftew  d pal- 
lets and  artichoke  bottoms  fry’d  v ith  forc’d 
meat  balls  ; put  to  it  brown  gravy  iauce  : 
you  may  ^Vov  n your  iauce  with  a few  truf- 
fles or  morels,  and  lay  them  about  your  veal. 

Garnifli  your  difli  with  lemon  and  pickle. 

37.  T^o  Collar  a Calf’s  FIead  to  eat  cold. 

You  mufl  get  a calf’s  head  with  the  fl<in 

on,  fplit  it  and  lay  it  in  vs  ater,  take  out  the 
tongue  and  eyes,  cut  off  the  groin  ends, 
then  tie  it  up  in  a cloth  and  boil  it  whilfl  the 

bones 


bones  come  out ; when\  ig  enough  lay  It  on 
a table  with  the  fldn-fide  uppermoft  and 

dn  u ears  ; mind  you 

vvrL  t ,.r  J and 

P t tound  in  a cloth  very  tio-nt  pin  it 

w.thp,ns  and  tie  it  at  both  Ldt  Vb"„d 

up  vyith  broad  incle,  then  hang  it  up  by 
one  end  and  when  it  is  cold  take  it  out^ 

Idn  r If  ^ it 

it  at  rite’nectd  ^“‘' ’ 

rJrf"  ’’‘’‘'P"  ^°''.  ^ difib  ei- 

tner  ror  noon  or  night. 

38.  'To  make  a Calf's  Hlad  Hash. 

rnld  1 ^ ib  «’hen  it  is 

cold  take  one  half  or  the  hc-ad  and  cut  off  the 

whh  r f^u  ftcw-pan 

th  ahttle  brown  gravy,  p-u  to  it  a fpoL- 

or  two  of  walnut  pickle,  a fpoonful  of. 

catchup,  a little  claret,  a little  Hired  mace 

a few  campers  Hired,  or  a little  mango  ; boil  it 

over  a Hove,  and  thicken  it  witirbutter  and 

flour;  take  the- other  part  of  the  head,  cut 

off-  the  bone  ends  and  fcore  it  with  a knife 

lealon  it  with  a little  pepper  and  fair,  rub  it 

over  with  the  yolk  of  an  egg,  and  ftrew  over 

a few  bread  cmmbs  and  a little  parHey  ; then 

let  It  before  the  fire  to  broil  whil.ftit  is’brown; 

ant  when  you  dilli  up  the  other  part  lay  this 

in  t le  midH  ; lay  about  your  haHi  brain- 

cakes,  forc’d  meat  balls  and  crifp  bacon. 

To 
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SrV  make  Brain-cakes  take  a handful  of 
bread  crumbs,  a little  Ihred  lemon-peel,  pep- 
per, fait,  nutmeg,  fweet-marjorum,  parfley 
fhred  fine,  and  the  yolks  of  three  eggs  ; take 
the  brains  and  flcin  them,  boil  and  chop  them 
fmall,  fo  mix  them  all  together  *,  take  a lit- 
tle butter  in  your  pan  when  you  fry  them, 
and  drop  them  in  as  you  do  fritters,  and  if 
they  run  in  your  pan,  put  in  a handful  more 
of  bread  crumbs. 


3Q,  'To  Hajh  a Calf’s  Head  ‘white. 

Take  a calf’s  head  and  boil  it  as  much  as 
you  would  do  for  eating,  when  it  is  cold  cut 
it  in  thin  dices,  and  put  it  into  a flew  pan 
with  a white  gravy ; then  put  to  it  a little 
flired  mace,  fait,  a pint  of  oyflers,  a few 
flired  mufhrooms,  lemon-peel,  three  fpoon- 
fuls  of  white  wine,  and  fome  juice  of  lemon, 
fhake  all  together,  and  boil  it  over  the  ftove, 
thickeh  it  up  with  a little  flour  and  butter  j 
when  you  put  it  on  your  difli,  you  muft  put 
a bod’d  fowl  in  the  midft,  and  a few  dices 
of  crifp  bacon.  Garnifli  your  difli  with 
pickles  and  lemon. 

40.  A Ragout  Calf’s  Head. 

Take  two  calves  heads  and  boil  them  as. 
you  do  for  eating,  when  they  are  cold  cut  off 
all  the  lantern  part  fro-ii  the  flefh,  in  pieces 
above  an  inch  long,  and  about  the  breadth  of ' 
your  little  finger-,  put  it  into  your  flew  pan 
with  a little  white  gravy  twanry  oyflers  cut 
in  two  or  three  pieces,  a d:ew  flired  mufli- 


rooms, 


( 26  ) 

rooms  and  a little  juice  of  lemon  ; feafon  it 
with  ftred  mace  and  fait,  let  them  all  bo 
together  over  a ftove  ; rake  two  or  three 
fpoonkils  of  cream,  the  yolks  of  two  or  three 
eggs,  and  a lirtle  fh^ed  parOey,  then  put  it 
into  a flew-  pan  •,  after  you  have  put  ihec-eam 
in  you  may  make  it  ail  the  while  ; if  you  la 
It  boil  It  will  curdle  ; fo  ferve  it  up  ^ 
Garnrlh  your  difh  with,  fippets,  lemon 

and  a little  pickled  mufhrooms.^  ’ 

a Calf’s  Head  to  eat  like  Phr, 
Taice  a calf’s  head,  wafh  it  well,  lay  it  in 

an  earthen  difh  and  cut  out  the  tongue,  lay 

It  loofe  under  the  head  in  the  dim  with  the 
brains,  and  a little  fage  and  parfley  ; rub  the 
head  over  witn  the  yolk  of  an  egg,  then  flrew 
over  them  a few  bread  crumbs  and  dired 
parfley  lay  all  over  it  lumps  of  butter  and  a 
iitrle  lak,then  let  it  in  the  oven  j it  will  take 
about  an  hour  and  a half  baking  when  it  is 
enough  take  the  brains,  fage  and  parfley,  and 
chop  them  together,  put  to  them  the  gravy 
that  IS  in  thedilh,  a little  butter,  and  a fSoon- 
fulof  vinegar,  fo  boil  it  up  and  put  it  in 
cups,  and  fet  them  round  the  head  upon  the 
difli,  take  the  tongue  and  blanch  it,  cut  it  in 
two,  and  lay  it  on  each  fide  the  liead,  and 
fome  dices  of  crifp  bacon  over  the  head  ; fo 
ferve  it  up. 

42.  SAXjczfor  a Neck  of  Veal. 

Fry  your  veal,  and  win  n fried  pur  in  a 
little  water,  an  ancliovy,  a few  fweet  herbs, 

a little 
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a little  onion,  nutmeg,  a little  lemon-peel 
Aired  fmall,  and  a little  white  wine  or  ale, 
then  fliake  it^up  with  a little  butter  and  flour, 
and  lome  cockles  and  capers. 

43.  'To  boil  a Leg  of  Lamb,  zvith  the  Loyn 

fry^d  about  it. 

When  your  lamb  is  boiled  lay  it  in  the 
difli,  and  pour  upon  it  a little  parfley,  butter, 
and  green  goofeberries  coddled,  then  lay  your 
fried  lamo  round  :t  •,  take  fome  fmall  afpara- 
gus  and  cut  it  imall  like  peafe,  and  boil  it 
green  ; when  it  is  boiled  drain  it  in  a cullen- 
der and  lay  it  round  your  lamb  in  fpoonfuls. 

Garnifh  your  difli  with  goofeberries,  and 
heads  of-afparagus  in  lumps. 

This  is  proper  for  a bottom  difli, 

44.  A Leg  of  Lamb  boiled  zvith  Chickens 

round  it. 

When  your  lamb  is  boiled  pour  over  it 
parfley  and  butter,  with  coddled  goofeber- 
ries, fo  lay  the  chickens  round  your  lamb, 
and  pour  over  the  chickens  a little  white  fri- 
caffy  fauce,  Garnifli  your  difli  with  fippets 
and  lemon. 

This  is  proper  for  a top  difli. 

45.  A Fricnjfee  of  l^Aun  zvhite. 

Take  a leg  of  lamb,  half  roaft  it,  when  it 
is  cold  cut  it  in  flices,  put  it  into  a flew- pan 
with  a little  white  gravy,  a flialot  flired  fine 
a little  nutmeg,  fair,  and  a few  flired  capers  ’ 
let  It  boil  over  the  ftove  whilfl  the  lamb  is 
enough  ; to  thicken  your  Ibucc,  take  three 

Ipoonfuls 
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Ipoonfuls  of  cream,  the  yolks  of  two  eggs,  a 
little  Ihred  parfley,  and  beat  them  well  too-e- 
ther  then  put  it  into  your  ftew-pan  and  IhSce 
It  whilft  It  IS  thick,  but  don’t  let  it  boil  • if 
this  do  not  make  it  thick,  put  in  a little  flour 
and  butter,  to  ferve  it  up.  Garnifli  your 
dilh  with  muflirooms,  oyfters  and  lemon. 


A brown  Frica{fee  ofLAM^. 

Take  a leg  of  lamb,  cut  it  in  thin  dices 
pd  leafon  it  with  pepper  and  fak,  then  fry 
It  brown  with  butter,  when  it  is  fried  put  it 
into  your  Itew-pan,  with  a little  brown  grav\'’, 
an  anchovy,  a fpoonful  or  two  of  w^hite  wine 
or  claret,  grate  in, a little  nutmeg,  and  let  it 
over  the  Hove,  thicken  your  fauce  with  flour 
and  butter.  Garnilh  your  difh  with  mufli- 
rooms,  oyfters  and  lemon. 


■47*  rncikc  Pig  cat  like  Lamb  in  TFintor, 
Take  a .pig  about  a month  old  and  drefs 
it,  lay  it  down  to  tlie  fire,  when  the  Ikin  be- 
gins to  burden  you  mu  ft  take  it  off  by 
pieces,  and  when  you  have  taken  all  the  Ikin 
off,  draw  it,  and  when  it  is- cold  cut  it  in 
quarters,  and  lard  it  with  parfley  ; then  roaft 
it  for  ufe. 


48.  Hozv  to  (lew  a Hare. 

Take  a young  hare,  walk  and  wipe  it  well, 
cut  the  legs  into  twm  or  three  pieces  ; and  all 
the  other  parts  the  fame  bigneis,  beat  them 
all  flat  with  a pafte-  pin,  fealbn  it  with  nutmeg 
and  lalt,  then  flour  it  over,  and  try  it  m 
butter  over  a quick  liiej  when  you  havefr  ed 


it  into  a fhevv-pan,  with  about  a pint  of 
gravy,  two  or  three  fpoonfuis  of  claret  and 
a fmall  anchovy,  lb  lliake  it  up  with  butter 
' and  flour,  (you  mull;  not  let  it  boil  in  the 
fl:ew-pan,  for  it  will  make  it  cut  hard)  then 
ferve  it  up,  Garnifli  your  difli  yith  crifp 
parfley. 

49.  Hazv  to  Jug  a Hare. 

Take  a young  hare,  cut  her  in  pieces  as 
you  did  for  flewing,  and  beat  it  well,  feafon 
it  with  the  fame  fcafoning  you  did  before,  put 
it  into  a pitcher  or  any  other  clofe  pot,  with 
half  a pound  of  butter,  fet  it  in  a pot  of  boil- 
ing water,  hop  up  the  pitcher  clofe  with  a 
cloth,  and  lay  upon  it  fome  weight  for  fear 
it  fliould  fall  on  one  fide  ; it  will  take  about 
two  hours  in  hewing;  mind  your  pot  be  full 
of  water,  and  keep  it  boiling  all  the  time; 
v,'hen  it  is  enough  take  the  gravy  from  it, 
clear  off  the  fat,  and  put  her  into  your  gravy 
in  a ftew-pan,  with  a fpoonful  or  two  of  white 
wine,  a little  juice  of  lemon,  hired  lemon- 
peel  and  mace;  you  muh  thicken  it  up  as 
you  would  a white  fricaffee.  Garnifli  your 
difli  with  fippets  and  lemon. 

50  Tj?  roaji a Mar  e with  apadding  in  the  belly. 
When  you  have  wafli’d  the  hare,  nick  the 
epm  the  joints,  and  (kewer  them  on  both 
ides,  which  will  keep  her  from  drying  in 
the  roahing;  vdien  you  have  ikewercxi  her 
put  the  padding  into  her  belly,  bafle  her 
wuh  nothing  but  butter  ; put  a little  water 
n the  diipping  pan  ; you  imifl  not  bafle  it 

^ with 
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with  the  water  at  all.  When  your  hare  is 
enough,  take  the  gravy  out  of  the  dripping- 
pan,  and  thicken  it  up  with  a little  flour  and 
butter  for  the  fauce. 

To  make  a Pudding  for  the  Hare. 

Take  the  liver,  a little  beef-fuet,  fweet- 
marjoram  and  parfley  fhredfmall,  with  bread 
crumbs  and. two  eggs  •,  feafon  it  with  nutmeg, 
pepper  and  fak  to  your  take,  mix  all  together, 
and  if  it  be  too  ftilFptit  in  a fpoonful  or  two 
fof  cream.  You  mult -not  boil  the  liver. 

51.  To  make  a 'brown  fricaffee  of  Kab'Q'e.tz. 

Take  a rabbet,  cut  the  legs  in  three  pieces 
each,  and  the  remainder  of  the  rabbet  the  fame 
bignefs,  beat  them  thin  and  fry  them  in  but- 
ter over  a quick  fire-,  when  they  are  fried  put 
them  into  a ftew-pan  with  a little  gravy,  a 
fpoonful  of  catchup,  and  a little  nutmeg-: 
then  fhake  it  up  with  a little  flour  and  buttec. 

Garnifli  your  dilh  with  crifp  parfley. 

52.  A white  fricajfee  of  Rabbets. 

Take  a couple  of  young  rabbets  and  half 
roafl;  them  j when  they  are  cold  take  off  the 
fldn,  and  cut  the  rabbets  in  fmall  pieces, 
jfonly  take  the  white  part,  when  you  have 
cut  it  in  pieces,  put  it  into  a flew  pan  with 
white  gravy,  a fmall  anchovy,  a little  onion, 
fltred  mace  and  lemon-peel,  let  it  over  a 
flove,  and  let  it  have  one  boil,  then  take  a 
little  cream,  the  yolks  of  two  eggs,  a lump 
of  butter,  a little  juice  of  lemon  and  flired 

parfley  j 
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parQey;  piit  them  all  together  into  a ftew- 
pan,  and  fhake  them  over  the  fire  whilft 
they  be  as  white  as  cream  j you  mufl  not  let 
it  boil,  if  you  do  it  will  curdle.  Garnifh 
your  difh  with  flired  lemon  and  pickles, 

53.  How  io  make  pulled  Rabbets. 

Take  two  young  rabbets,  boil  them  very 
tender,  and  rake  off  all  the  white  meat,  and 
pull  off  the  fkin,  then  pull  it  all  in  fliives, 
and  pur  it  into  your  flew  pan  with  a little 
white  gravy,  a ffoonful  of  white  wine,  a lit- 
tle nutmeg  and  fait  to  your  tafte  ; thicken  it 
up  as  you  would  a white  fricaffee,  but  put  in 
mo  parfley  i when  you  ferve  it  up  lay  the 
heads  in  the  middle.  Garnifh  your  difli  with 
fhred  lemon  and  pickles. 


54.  To  drefs  Rabbets  to  look  like  Moor -Game.' 

Take  a young  rabbet,  when  it  is  cafed  cut 
off  the  wings  and  the  head  ; leave  the  neck  of 
your  rabbet  as  long  as  you  can  •,  when  you 
cafe  it  you  mufl  leave  on  the  feet,  pull  off 
the  fl<in,  leave  on  the  claws,  fo  double  your 
rabbet  and  fkewer  it  like  a fowl ; put  a 
Ikewer  at  the  bottom  through  the  leas  and 
neck,  and  tie  it  with  a firing,  it  will  orevent 
Its  flying  open ; when  you  dilh  it  up  make  the 
ame  fauce  as  you  would  do  for  partridaes 
1 hree  are  enough  for  one  difli.  ° ” 

55-  ’'’^ake  white  Scotch  Collops. 

Take  .about  tour  pounds  of  a fillet  of  veal 
pieces  as  thin  as  you  can,  then 
■akc  a flcw-pan,  butter  it  well  over,  and 
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fliake  a little  flour  over  it,  then  lay  your 
meat  in  piece  by  piece,  whilfl;  all  your  pan 
be  covered  ; take  two  or  three  blades  of 
mace,  and  a little  nutmeg,  fet  your  flew  pan 
over  the  fire,  tofs  it  up  together  ’till  all  your 
meat  be  white,  then  take  half  a pint  of 
llrong  veal  broth,  which  mufl  be  ready  made, 
a quarter  of  a pint  of  cream,  and  the  yolks 
of  two  eggs,  n)ix  all  thefe  together,  put  it 
to  your  meat,  keeping  it  tolTing  all  the  time, 
’till  they  jufl  boil  up,  then  they  are  enough  ; 
the  lafl  thing  you  do  fqueeze  in  a little  le- 
mon. You  may  put  in  oyflers,  mufltrooms, 
or  what  you  will  to  make  it  rich. 

56.  To  hoil  Ducks  ‘with  Onion  Sauce. 

Take  two  fat  ducks,  feafon  them  with  a 
little  pepper  and  fait,  and  fkewer  them  up  at 
both  ends,  and  boil  them  whilfl  they  are 
tender  ^ take  four  or  five  large  onions  and 
boil  them  in  milk  and  water,  change  the  wa- 
ter two  or  three  times  in  the  boiling,  when 
they  are  enough  chop  them  very  fmall,  and 
rub  them  through  ahair-fieve  with  the  back 
ofafpoon,  ’till  you  have  rubbed  them  quite 
through,  then  melt  a little  butter,  put  in  your 
onions  and  a little  fait,  and  pour  it  upon 
your  ducks.  Garnifla  your  dilh  with  onions 
and  fippets. 

57.  To  Jleiv  Ducks  either  ‘wild  or  tame. 

Take  tw’O  ducks  and  half  roaft  them,  cut 
them  up  as  you  would  do  for  eating,  then 
put  them  into  a flew- pan  with  a little  brown 
sravv,  a elafs  of  claret,  two  anchovies,  a 
° • fmall 


fmall  onion  flired  very  fine,  and  a little  fait ; 
thicken  it  up  with  flour  and  butter,  fo  lerve 
it  up.  Garnifli  your  difh  with  a little  raw 
onion  and  fippets. 

58.  To  make  awhite fricajfee  of 
Take  two  or  three  chickens,  half  roall 
them,  cut  thein  up  as  you  would  do  for  eat- 
ing, and  flcin  them  ; put  them  into  a ftew- 
pan  with  a little  white  gravy,  juice  oflemon, 
two  anchovies,  flired  mace  and  nutmeg, 
then  boil  it ; take  the  yolks  of  three  eggs,  a 
little  fweet  cream  and  flired  parfley,  put  them 
into  your  ftew-pan  with  a lump  of  butter 
and  a little  fait  •,  fliake  them  all  the  while 
they  are  over  the  flove,  and  be  fure  you.  do 
not  let  them  boil  left  they  fliould  curdle. — 
Garniili  your  difli  with  fippets  and  lemon. 

59  How  to  make  a brown  fricaffee  of  Chickens. 

Take  two  or  more  chickens,  as  vou  would 

^ 

have  your  difli  in  bignefs,  cut  them  up  as 
you  do  for  eating,  and  flat  them  a little  with 
apafte-pin;  fry  them  a light  brown,  and 
put  them  into  your  ftew-pan  with  a little 
g^avy,  a ipooiitul  or  t^vo  of  white  wine,  a 
little  nutmeg  and  fait  ; thicken  it  up  with 
flour  and  butter,  Garnifli  your  difli.  with 
fippets  and  cnfp  parfley. 

60.  Chickens  Surprise.- 
Take  half  a pound  of  rice,  let  it  over  a 
fire  in  foft  water,  when  it  is  half  boiled  put 
in  two  or  three  fmall  chickens  trufs’d,  with 
, B 3 two 
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two  or  three  blades  of  mace,  and  a little  fait; 
take  a piece  of  bacon  about  three  inches 
fquare,  and  boil  it  in  water  v/hilft  almoft 
enough,  then  take  it  out,  pare  off  the  out- 
lidcs,  and  put  it  into  the  chickens  and  rice 
to  boil  a little  together;  /you  muft  not  let 
lire  broth  be  over  thick  with  rice)  then  take 
up  your  chickens,  lay  them  on  a difh,  pour 
over  them  the  rice,  cut  your  bacon  in  thin 
flices  to  lay  round  your  chickens,  and  upon 
the  breafl  of  each  a llice. 

I'his  is  proper  for  a fide  diil:i. 

6i.  To  boil  Chickens. 

Take  four  or  five  fmall  chickens,  as  you 
would  have  your  dilh  in  bignefs  ; if  they  be 
fmall  ones  you  may  fcald  them,  it  will  make 
them  whiter  ; draw  them,  and  take  out  the 
breaft  bone  before  you  fcald  them ; when  you 
have  drefied  them,  put  them  into  milk  and 
water,  and  wafh  them,  trufs  them,  and  cut 
off  the  heads  and  necks  ; if  you  drefs  them 
the  night  bdore  you  ufe  them,  dip  a cloth 
in  milk  and  wrap  tliem  in  it,  which  will 
raal:e  them  white  ; you  muft  boil  them  in 
milk  and  water,  with  a little  fait  ; half  an 
hour  or  lefs  will  bolffthem. 

T‘o  make  Jnuce for  the  Chickens. 

Take  the  necks,  gizzards  and  livers,  boil 
them  in  water,  when  they  are  enough  ftrain 
off  the  gravy,  and  put  it  to  a fpoonful  or 
ovllcr-pickle  ; take  the  liv^ers,  break  them 
jmall,  mix  a little  gravy,  and  rub  them  thro’ 
a iiair-lieve  witii  tlie  back  of  a fpoon,  then 

put 


put  to  it  a fpoonful  of  cream,  a-  little  lemon 
and  lemon-peel  grated-,  thicken  it  up  with 
butter  and  flour.  Let  your  fauce  be  i\o 
thicker  than  cream,  which  pour  upon  your 
chickens.  Garnifh'  your  difli  with  fippets, 
muflirooms,  and  flices  of  lemon. 

They  are  proper  for  a flde-difl'i  or  a top- 
diln  either  at  noon  or  night. 

62.  Ho’iV’  to  boil  a Turkey. 

When  your  turkey  is  drefs’d  and  drawn, 
trufs  her,  cut  off  her  feet,  take  dov*<n  the 
breaft  bone  with  a knife,  and  few  up  the  fldn 
again-,  fluff  the  breaft  with  a white  fluffing. 

Uozv  to  make  the  Stuffirtg.  T ake  the  fweet- 
bread  of  veal,,  boil  it,  ffired  it  fine,  with  a 
little  beef-fuet.  a handful  of  bread  crumbs,  a 
little  lemon-peel,  part  of  the  liver,  a fpoon- 
fill  or  two  of  cream,  with  nutmeg,  pepper, 
fait,  and  two  eggs-,  mix  all  together  and  fluff 
your  turkey  with  part  of  the  fluffing,  . the 
reft  you  may  either  boil  or  fry  to  lay  round 
iti  dredge  it  with  a.little  flour,  tie  it  up  in  a- 
cloth,  and  boil  it  in  milk  and  water.  If  in 
be  a young  turkey,  an  hour  will  boil  it. 

Ho^u)  to'make  Sauce  for  the  Turkey,-  Take 
a little  fmall  white  gravy,  a pint  of  oyllers, 
two  or  three  ipoonfuls  of  cream,  a littlejuicc 
of  lemon,  and  fait  to  your  taflc,  thicken  it 
up  with  flour  and  butter,  then  pour  it  over 
your  turkey  and  ferve  it  up  ; lay  round  your 
turkey  fry’d  oyflers,  find  the  fore  ’d-meat. 

4 Garnifli 
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Garnifli  your  difli  with  oyfters,  munirooms, 
and  dices  of  lemon. 

63  Bow  to  fnake  another  fauce for  a Turkey, 
Take  a little  ftrong  white  gravy,  with  fome 
or  the  whited:  fellery  you  can  get,  cut  it 
about  an  inch  long,  boil  it  whilft  it  be  tender, 
and  put  it  into  the  gravy,  with  two  anchovies" 
a little  lemon-peel  fhred,  two  or  three  fpoon- 
luls  of  cream,  a little  fhred  mace,  and  a 
Ipoonful  of  white  wine  •,  thicken  it  up  with 
flAir  and  butter  •,  if  you  didike  the  fellery  you 
may  put  in  tlie  liver  as  you  did  for  chickens. 

64.  Hozv  to  roajl  a Turkey. 

7 ake  a turkey,  drels  and  truls  it,  then  take 
down  the  bread:- bone. 

To  make^  buffing  for  the  hreajl.  Take  beef- 
fuet,  the  liver  fhred  fine  and  bread-crumbs, 
a little  lemon  peel,  nutmeg,  pepper  and  fait 
to  your  tade,  a little  fhred  pardey,  a fpoon- 
ful  or  two  of  cream,  and  two  eggs.  Put 
her  on  a fjait  and  road  her  before  a dow  fire; 
you  may  lard  your  turkey  with  fat  bacon  ; 
if  the  turkey  be  young,  an  hour  and  a quar- 
ter will  road  it.  For  the  i'auce,  take  a little 
white  gravy,  an  onion,  a few  bread-crumbs, 
and  a little  whole  pepper,  let  them  boil  well 
together,  put  to  them  a little  flour  and  a 
lump  of  butter,  which  pour  upon  the  tur- 
key ; you  may  lay  round  your  turkey  forc’d 
meat  balls. 

Garnidt  your  didi  with  dices  of  lemon. 

65.  7 0 make  a rich  Turkey  1'ie. 

Take  a young  turkey  and  bone  it,  only 
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leave  in  the  thigh  bones  .and  fhort  pinions  ; 
take  a large  fowl  and  bone  it,  a little  Ihred 
mace,  nutmeg,  pepper  and  fait,  and  feaibn 
the  turkey  and  fowl  in  the  infide  ; lay  the 
fowl  in  the  infide  of  the  low  part  of  the  tur- 
key, and  Huff  the  breaft  with  a little  white 
fluffing,  { the  fame  white  fluffing  as  you  made 
for  the  boiled  turkey)  take  a deep  difh,  lay 
a pafle  over  it,  and  leave  no  pafle  in  the  bot- 
tom ; lay  in  the  turkey,  and  lay  round  it  a few 
forc’d-meat  balls,  put  in  half  a pound  of  but- 
ter, and  a jill  of  water,  then  clofeup  the  pie, 
an  hour  and  a half  will  bake  it ; when  it 
comes  from  the  oven  take  off  the  lid,  put  in 
a pint  of  ftew’d  oyflers,  and  the  yolks  of  fix 
or  eight  eggs,  lay  them  at  equal  diflances 
round  the  turkey  ; you  muft  not  flew  your 
oyflers  in  gravy  but  in  water,  and  pour  them 
upon  your  turkey’s  breaft ; lay  round  fix  or 
eight  artichoke-bottoms  fry’d,  lb  fervc  it  up 
without  the  lid  •,  you  mull  take  the  fat  out 
of  the  pie  before  you  put  in  the  oyflers. 

66.  ^0  make  aTvRK.'EY  A-la-DnuhCi 
Take  a large  turkey  and  trufs  it-,  take  down' 
the  breaft  bone  and  fluff  it  in  the  breaft  with- 
fome  fluffing,  as  you  did  the  roaft  turkey  ; 
lard  it  with  bacon,  then  rub  the  flcin  of  the 
turkey  with  the  yolk  of  an  egg,  and  ftrew. 
over  it  a little  nutmeg,  pepper,  fiilt,  and  a 
few  bread-crumbs,  then  put  it  into  a copper- 
diffi  and  fend  it  to  the  oven  j when  you  difii , 
It  up_  make  foi  the  turkey  brown  gravy  fauce, 
^ 5j.  Hired  . 
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ihped  into  you>r  fauce  a few  oyfters  and  mufli- 
rooms  j lay  round  artichoke  bottoms  fry’d, 
ftew’d  pallets,  forc’d-meat  balls,  and  a little 
crifp  bacon.  Garnilli  your  difh  with  pick- 
led  mullirooms,  and  dices  of  lemon. 

This  is  a proper  dilli  for  a remove. 

67.  JPoTTED  Turkey. 

Take  a turkey,  bone  her  as  you  did  for 
the  pie,  and  feafon  it  very  well  in  the  infide 
and  outfide  with  mace,  nutmeg,  pepper  and 
fait,  then  put  it  into  a pot  that  you  defign  to 
keep  it  in,  put  over  it  a pound  of  butter, 
when  it  is  baked  draw  from  it  the  gravy  and 
take  off  the  fat,  then  fquceze  it  down  very 
tight  in  the  pot,  and  to  keep  it  down  lay  up- 
on it  a weight ; when  it  is  cold  take  part  of 
the  butter  that  came  from  it,  and  clarify  a 
little  more  with  it  to  cover  your  turkey,  and 
keep  it  in  a cool  place  for  ufe  •,  you  may 
put  a fowl  in  the  belly  if  you  plcafe. 

Ducks  or  geefe  are  potted  the  lame  way. 

68.  Hozv  to  jugg  Pigeons. 

Take  fix  or  eight  pigeons  and  trufs  them, 
feafon  thepi  with  nutmeg,  pepper  and  lalt. 

'T 0 make  the  ii.uff.ng.  'I'ake  the  livers  and 
fhred  them  with  beef-fuet,  bread-crumbs, 
parfley,  fweet-marjoram,  and  two  eggs,  mix . 
all  together,  then  ftuff  your  pigeons,  lowing 
them  up  at  both  ends,  and  put  them  into 
your  jugg  with  the  bread  downwards,  w'itli 
half  a jjound  of  butter ; Hop  up  the  jugg 
elofe  with  the  cloth  that  no  fleam  can  get 
out,  thca  let  them  in  a pot  of  water  to  boil 


they  will  take  about  two  hours  ftewirig; 
mind  you  keep  yoUr  pot  full  ot  water,  and 
boiling  all  the  time  •,  when  they  are  enough 
clear  From  them  the  gravy^  and  take  the  tat 
clean  off-,  pur  to  your  gravy  a fpoonful  of 
cream,  a little  lemon-peel,  an  anchovy  fhred, 
a few  muflirooms,  and  a little  white  wine, 
thicken  it  with  a little  flour  and  butter,  then 
difh  up  your  pigeons,  and  pour  over  them  ' 
the  fauce.  Garnifh  the  difli  with  mufhrooms 
and  dices  of  lemon. 

This  is  proper  for  a fide  difh. 

69.  Mirranaded  PrCEONS, 

Take  fix  pigeons,  and  trufs  them  as  you 
would  do  for  baking,  break  the  breaft-bones, 
feafon  and  fluff  them  as  you  did  for  jugging, . 
put  them  into  a little  deep  difli  and  lay  over 
them  half  a pound  of  butter  •,  put  into  your 
diih  a little  water.  Take  half  a pound  of 
nee,  creeit  loft  as  you  would  do  for  eating, 
and  pour  it  upon  the^  back  of  a fieve,  let  it 
fland  while  it  is  cold,  then  take  a fpoon  and 
flat  it  like  pafle  on  your  hand,  and  lay  on 
the  breaflof  every  pigeon  a cake  ; lay  round 
your  difh  fome  puff-pafle  not  over  thin,  and 
fend  them  to  the  oven  ; about  half,  an  hour 
v/ill  bake  them. 

This  is  proper  at  noon- for  a fide  difli. 

70.  '^ojletv  Pigeons. 

Take  your  pigeons,  feafon  and  ftuff  them, 
flat  the  breafl- bones, and  trufs  them  up  as  you 
B 6 would 
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would  do  lor  baking,  dredge  them  over  with 
a little  flour,  and  fry  them  in  butter,  turn- 
ing  them  round  till  ail  fides  be  brown,  then 
put  them  into  a ftcw-pan,with  as  much  brown 
gravy  as  will  cover  them,  and  let  them  flew 
while  your  pigeons  be  enough-  then  take 
part  of  the  gravy,  an  anchovy  fhred,  a little 
catchup,  a Itnall  onion,  "or  a fhalot,  and  a> 
little  jpice  of  lemon  for  fauce,'  pour  it  over 
your  pigeons,  and  lay  round  them  forc’d- 
iTieat  balls  and  crifp  bacon..  Garnifh  your 
difh  with  crifp  parfley  and  lemon. 

yj.  To  broil  Pigeons  whole. 

Take  your  pigeons,  feafon  and  fluff  them 
with  the  fame  fluffing  you  did  jugg’d  pigeons, 
broil  them  either  before  the  fire  or  in  aii^oven, 
when  they  are  enough,  take  the  gravy  from 
them,  and  take  off  the  fat,  then,  put  to  the 
gravy  two  or  three  fpoonfuls  of  water,  a 
little  boil’d  parfley  flired,  and  thicken  your 
fauce.  Garnifli  your  difli  with  crilp  parllev. 

72.  Boiled  Pigeons  with fricajfee  fauce. 

Pa.ke  your  Pigeons,  and  when  you  have 
drawn  and  tiufs’d  them  up,  break  the  breaft 
bones,  and  lay  them  in  milk  and  water  to 
malce  them  white,  tie  them  in  a cloth  and 
boil  them  in  milk  and  water  ; when  you  difli 
them  up  put  to  them  white  fricaffee  fauce, 
only  adding  a few  Hired  muflirooms.  Gar- 
nifli with  crifp  parfley  and  fippcts. 

73.  To  pot  i’lGEONS. 

Take  your  pigeons  and  fkeivcr  them  with 

their 
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their  feet  crofs  over  the  bread,  to  ftand.  op  ; 
feafon  them  with  pepper  and  ialt.  and  road 
them  ; fo  put  them  into  your  pot,  fetting 
the  feet  up  ; when  they  are  cold  covei  them 
up  with  clarified  butter. 

74.  To  Jieiv  Pallets, 

Take  three  or  four  large  bead  pallets  and 
boil  them  very  tender,  blanch  and  cut  them 
in  long  pieces  the  length  of  your  finger,  then 
in  frnall  bits  the  crofs  way  ; diake  them  up 
with  a little  good  gravy  and  a lump  of  but- 
ter ; feafon  them  with  a little  nutmeg  and 
fait,  put  in  a fpoonful  of  vdiite  wine,  and 
thicken  it  with  the  yolks  of  eggs  as  you  do  a 
white  fricafiee. 

75.  To  make  a fricajfee  of  Pig’s  Ears. 

Take  three  or  four  pig’s  ears,  according  as 
you  would  have  your  didi  in  bignefs,  clean 
and  boil  them  very  tender,  cut  them  infmali 
pieces  the  length  of  your  finger,  and  fry 
them  with  butter  till  they  be  brown. ; fo  put 
them  into  a dew-pan  with  a little  brown 
gravy,  a lump  of  butter,  a fpoonful  of  vine- 
gar, and  a little  mudard  and  fait,  thickened 
with  flour  •,  take  two  or  three  pig’s  feet  and 
boil  them  very  -tender,  fit  for  eating,  then 
cut.  them  in  two  and  take  out  the  large 
bones,  dip  them  in  egg,  and  drew  over  them 
a few  bread  crumbs,  leafon  them  with  pep- 
per and  fait-,  you  may  either  fry  or  broil 
tliem,  and  lay  them  in  the  middle  of  your 
difh  with  the  pig’s  ears. 
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i ney  are  proper  tor  a fide  difii. 

7^.  make  a frkajfee  of  Tk\vi% 

Take  the  whiteft  Team  tripes  yon  can  get, 
and  cut  them  in  long  pieces,  put  them  into 
a ftew-pan  with  a little  good  gravy,  a tevv- 
bread-crumbs,  a lump  of  butter,  a little  vine- 
gai  to  your  tafte,  and  a little  muftard  if  you 
fike  it',  fhake  it  up  altogether  v/ith  a little 
Ihied  parfley.  Garnifh  your  difh  with  fippets 
This  is  proper  for  a fide  dilh, 

77.  Te  make  a fricafjee  of  Veal  Sweet- 

Breads. 

, Take  five  or  fix  veal  fweet  breads,  accord- 
ing as  you  would  have  your  difh  in  bignefs, 
and  boil  them  in  water,  cut  them  in^  thin 
dices  the  length  way,  dip  them  in  egg,  fea- 
fon  them  with  pepper  and  fait,  fry  them  a 
light  brown  ; then  put  them  into  a ftew- 
pan  with  a little  brown  gravy,  a fpoonful  of 
white  wine  or  juice  of  lemon,  whether  you 
pleafe;  thicken  it  up  with  flour  and  butter  •, 
and  ferve  it  up.  Garnifh  your  difli  with  - 
crifp  parfley. 

78.  make  a white  fricape  of  Tripes,  to 

eat  like  Chick ems. 


Take  the  whiteft  and  the  thickeft  feam 
tripe  you  can  get,  cut  the  white  part  in  thin 
dices,  put  it  into  a ftew-pan  with  a little  white 
gravy,  juice  ofleinon,  and  lemon-peel  Hired, 
alfo  a Ipoonful  of  white  wine  ; take  the  yolks 
of  two  or  three  eggs  and  beat  them  very  well, 
put-to  them  a little  thick  cream,  Hired  par- 
fley. 
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fky,  and  two  or  three  chives  if  you  have  any-s  . 

flKike  altogether  over  the  ftove  while  it  be  as 
thick  as  cream,  but  don’t  let  it  boil  for. 
fear  it  curdle.  Garnifli  your  difli  with  fip- 
pets,  diced  lemon  or  muflirooms,  and  lerve  it 
up. 

79.  To  make  a brown- fricajfee  of  Eggs. 

'J'ake  eight  or  ten  eggs,  according  to  the 
bignefs  you.defign  your  difli,  boll  them  hard, . 
put  them  in  water,  take  off  the  fhell  fry 
them  in  butter  whilft  they  be  a dec|)  brown, 
put  them  into  a ftew-pan  with  a little  brown 
gravy,  and  a lump  of.  butter,  fo  thicken  it 
up  with  flour;  take  two.  or  three  eggs,  lay 
them  in  the  middle  of  the  dilh,  then  take  the 
other;  cut  them  in  two,  and  fet  them  with 
die  imall  ends  upwards  round  the  difh  ; fry 
home  fippets  and  lay  round  them.  Garnifh 
your  difli  with  crifp  parfley. 

This  is  proper  for, a fide-difli  in  Lent,  or 
any  other  time.  . 

80.  To  make  a white  fricajfee  of  Eggs. 

Take  ten  or  twelve  eggs,  boil  them  hard  : 
and  peel  them,  put  them  in  a (lew  pan  with 
a. little  white  gravy,  take  the  yolks  of  two 
or  three  eggs,  beat  them  very  well,  and  put 
to  them  two  or  three  fpoonfuls  of  cream,  a 
fpoonlul  of  white  wine,  a little  juice  of  le- 
mon, flired  parfley,  and  fait  to  yourtaffe; 
fliake  all  together  over  the  flove  ’till  it  be  as 
thiclcas  cream,  but  d^:/n’t  let  it  boil;  take 
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yoiu-  eggs- and  lay  one  part  whole  on  the  dilli  - 
he  reft  cut  m halites  and  quarters,  and  lay 
hem  round  your  difli  ; you  nuift  not  cJt 
them  till  you- lay. them  on  the  difla.  Garnifla 
your  difli  with  fippets,  and  lerveit  ud. 

^t.  ^0 Jlew  Eggs  tn  Gravy. 

Take  a little  gravy,  pour  it  into  a little 
pewter  difts,  and  fet  it  over  a ftove,  vrhen  it 
IS  'lot  break  in  as  many  eggs  as  will  cover 
the  difti  bottom,  keep  pouring  the  oravy 
over  them  with  a fpoon  ’till  they  are  whfte  at 
the  top,  \vhen  they  are  enough  ftrew  over 
them  a little  lalt ; fry  home  fquare  fippets  of 
bread  in  butter,  prick  them  with  the  fmall 
ends  upwards,  and  lerve  them  up. 

They  are.proper  for  a fide  diiT  at  fupper. 
to  Collar  {I  Picc€  of  Beef  to  cat 
Cold. 


Take  a flank  of  beef  or  pale  bone,  which 
you  can  get,  bone  it,  and  take  off  the  in- 
ner flcm  ^ nick  your  beef  about  an  inch  di- 
ftance,  but  mind  you  don’t  cut  thro’  the  flcin 
of  the  outfide ; then  take  two  ounces  of  falt- 
petre,  and  beat  it  fmall,  and  take  a large  hand- 
ful of  common  fait  and  mix  them  together, 
iirftfprinkling  your  beef  over  with  a little  wa’ 
ter,  and  lay  it  in  an  earthen  difli,  then  throw 
over  your  J'alt,  fo  let  it  frand,  four  or  flve 
days,  then  take  a pretty  large  quantity  of  all 
forts  of  mild  fweet  herbs,  pick  and  Ihrcd 
them  very  Imall,  take  lome  bacon  and  cut  it 
in  long  pieces  the  thickncls  of  your  Anger, 
then  take  y'our  beef  and  lay'  one  layer  of 
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bacon  in  every  nick  and  another  of  the 
greens ; when  you  have  done  fcalbn  your 
beef  with  a little  beat  mace,  pepper,  fait  and 
nutmeg-,  you  may  add  a little  neats  tongue, 
and  an  anchovy  in  fome  of  the  nicks ; lb  roll 
it  up  tight,  bind  it  in  a cloth  with  coarl'e  incle 
round  it,  put  it  into  a large  ftew-pot  and  co- 
ver it  with  water ; let  the  beef  lie  with  the 
end  downwards,  put  to  it  the  pickle  that  was 
in  the  beef  when  it  lay  in  fait,  let  it  in  a flow 
oven  all  the  night,  then  take  it  out  and  bind 
it  tight,  and  tie  up  both  ends,  the  next  day 
take  it  out  of  the  cloth,  and  put  it  into  pickle ; 
you  mull  take  the-  fame  pickle  it  was  baked 
in  -,  take  off  the  fat,  and  boil  the  pickle,  put 
in  a handful  of  fait,  a few  bay  leaves,  a lit- 
tle whole  Jamaica  and  black  pepper,  a quart 
of  dale  ftrong  beer,  a little  vinegar  or  ale- 
gar -,  if  you  make  the  pickle  very  good,  it 
will  keep  five  or  fix  months  very  well ; if 
your  beef  be  not  too  much  baked  it  will  cut 
all  in  diamonds. 

83.  To  roll  a Breast  of  Veal  to  eat  cold. 

Take  a large  breafl  of  veal,  fat  and  white, 
bone  it  and  cut  it  in  two,  feafcn  it  with  mace, 
nutmeg,  pepper  and  lalt,  on  one  part  you 
may  ftrinkle  a few  Iweet  herbs  flared  fine, 
roll  them  tight  up,  bind  them  well  with  coarfe 
incle,  fo  boll  it  an  hour  and  a half  ; you 
may  make  the  lame  pickle  as  you  did  for  the 
beef,  excepting  the  flrong  beer  ; when  it  is 
enough  take  it  up,  and  bind  it  as  you  did  the 
beef,  fo  hang  it  up  whilfi  it  be  cold. 

84.  To 
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84.  To  Tongues. 
j.  aLe  your  tongues  and  fait  them  with  falt- 
petre,  common  halt  and  bay  fait,  let  them  lie 
ten  days,  then  take  them  out  and  Qoil  them 
whilli  they  will  blanch,  cut  off  the  lowe4;p-rt 
of  the  tong.  ies,  then  leafon  them  with  mace, 
pepper,  nutmeg  and  fait,  put  them  into  a 
pot  and  fend  them  to  the  oven,  and  the  low 
part  of  your  tongues  that  you  cut  off  lay 
upon  your  tongues,  and  one  pound  of  butter, 
let  them  bake  whilft  they  are  tender,  then 
take  them  out  of  the  pot,  throw  over  them  a 
little  more  feafoning,  put  them  into  the  pot 
you  defign  to  keep  them  in,  prefs  them  down 
very  tight,  lay  over  them  a weight,  and  let 
them  Hand  all  night,  then  cover  them  with 
clarified  butter.  You  muft  not  fait  your 
tongues  you  do  for  hanging. 

85.  How  to  pot  Venisov. 

Xake  your  vemlon  and  cut  it  in-  thin  pieces, 
feafon  it  with  pepper  and  fait,  put  it  into 
your  pot,  lay  over  it  fome  butter  and, a lit- 
tle beefduet,  let  it  ftand  all  night  in  the 
oven  ; when  it  is  baked  beat  it  in  a marble 
mortar  or  wopden  bowl,  put  in  part  of 
the  gravy,  and  all  the  fat  you  take  from  it ; 
when  )mu  have  beat  it  put  it  into  your  pot. 
then  take  the  fat  lap  of  a flioulder  of  mutton, 
take  off  the  out-fkin,^  and  roaft  it,  when  it  is 
roafted  and  cold,  cut  it  in  long  pieces  the 
thicknefs  of  your  finger  ; when  you  put  the 
vemlim  into  the  pot,  put  it  in  at  three  times, 
betwixt  every  one  lay  the  mutton  crofs  your 
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pot,  at  an  equal  diftance ; it  you  cut  it  the 
right  way  it  v/ill  cut  all  in  diamonds  •,  leave 
feme  oi  the  venilon  to  lay  on  the  top,  and  co- 
ver it  with  clarified  butter ; fo  keep  it  tor  ule. 

86.  ‘TopotallfortsofV^iLYi-Fowh. 

When  the  whld  fowl  aredrefied  take  a palfe- 
pin,  and  beat  them  on  the  bread  ’till  they  arc 
fiat  i before  you  road  them  fealbn  them  with 
mace,  nutmeg,  pepper  and  fait  •,  you  muft 
not  road  them  over  much  ; when  you  draw 
them  feafon  them  on  the  outfide,  and  fet 
them  on  one  end  to  drain  out  the  gravy  •,  and 
put  them  into  your  pot ; you  may  put  in  two 
layers  •,  if  you  prefs  them  very  flat,  cover  them 
with  clarified  butter  when  they  are  cold. 

87.  Hew  to  pot  Beef. 

Take  two  pounds  of  the  flice  or  buttock, 
fealbn  it  with  about  two  ounces  of  laltpetre 
and  a little  common  fait,  let  it  lie  two  or  three 
days,  fend  it  to  the  oven,  and  feafon  it  with 
a little  pepj  er,  fait  and  trace  •,  lay  over  your 
beef  halt  a pound  of  butter  or  beef  fuet,  and 
let  it  ftand  all  night  in  the  oven  to  flew  ; take 
from  it  the  gravy  and  the  butter,  and  beat 
them  (with  the  beef)  in  a bowl,  then  take  a 
quarter  of  a pound  of  anchovies,  bone  them, 
ancl  beat  them  too  with  a little  of  the  gravy*, 
if  it  be  not  fealoned  enough  to  your  tafle, 
put  to  it  a little  more  feafoning  ; put  it  clofe 
down  in  a pot,  and  when  it  is  cold  cover  it 
up  with  butter,  and  keep  it  for  ufe. 

88.  To  ragout  a Rump  of  Beef. 

Take  a rump  of  beef,  fard  it  with  bacon . 
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and  fpices,  betwixt  the  larding,  fluff  it  with 
fore  d-meat,  made  of  a pound  of  veal,  three 
quarteis  of^a  pound  of  beef  iuet,  a quarter  of 
a pound  of  fat  bacon  boiled  and  Ihred  well  by 
itfelf,  a good  quantity  of  parfley,  winter  fa- 
voury,  thyme,  fweet  marjoram,  and  an  onion, 
mix  all  thde  togecher,  fealbn  it  with  mace, 
cloves,  cinnamon,  fait,  Jamaica  and  black 
P'.pper,  and  lome  graced  bread,  work  die 
fofc  d-meat  up  with  three  whites  and  two 
yolks  of  eggs,  then  fluff  it,  and  lay  fome 
rough  fuec  in  a ftew-pan  with  your  beef  upon 
it,  let  It  fiy  till  it  be  brown,  then  pur  in  lome 
water,  a bunch  of  Iweet  herbs,  a large  oni- 
on fluffed  with  cloves,  fliced  turnips,  carrots 
cut  as  large  as  the  yolk  of  an  egg,  fome  whole 
pepper  and  fait,  half  a pint  of  claret,  cover 
It  clof*,  and  let  it  flew  fix  or  Jcven  hours  over 
a gentle  fire,  turning  it  very  often. 

89.  How  to  make  Sauce  fer  it. 

Take  truffles,  morels,  Iweet-breads,  diced 
pallets  boiled  tender,  three  anchovies,  and 
fome  lemon  peel,  put  thde  into  lome  brown 
gravy  and  flew  them  ; if  you  do  not  think 
it  thick  enough,  dredge  in  a little  flour,  and 
jufl  before  yon  pour  it  on  your  beef  put  in 
a little  white  wine  and  vinegar,  and  ferve  it 
up  hot. 

90.  Sauce  far  h oiled  Rabbets. 

Take  a few  onions,  boil  them  thoroughly, 
fliifting  them  in  water  often,  mix  diem  well 
together  with  a little  melted  butter  and  water. 

Some 
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Some  add  a little  pulp  of  apple  and  muldard. 
91.  To  jdt  a Leg  0}  Mutton  to  eat  like  Ham. 

Take  a leg  of  mutton,  an  ounce  of  lalt- 
petre,  two  ounces  of  bay  fait,  rub  it  in  very 
well,  take  a quarter  of  a pound  of  coarfe  fu- 
o-ar,  mix  it  with  two  or  three  handfuls  of 
common  fait,  then  take  and  fait  it  very  well, 
and  let  it  lie  a week,  fait  it  again,  and  let  it 
lie  another  w'eek,  fo  hang  it  up,  and  keep  it 
for  life,  after  it  is  dry  ufe  it,  the  fooner  the 
better  •,  it  won’t  keep  fo  long  as  ham. 

92.  How  to  fait  Ham  or  Tongues. 

Take  to  a middling  ham,  two  ounces  of 
faltpetre,  a quarter  of  a pound  of  bay  fait, 
beat  them  together,  and  rub  them  on  your 
ham  very  w'ell,  before  you  fait  it  on  the  in- 
fide,  fet  your  fait  before  the  fire  to  warm  ; 
to  every  ham  take  half  a pound  of  coarfe  fu- 
gar,  mix  it  with  a little  of  the  fait,  and  rub  it 
in  very  well,  let  it  lie  for  a week  or  ten  days  ; 
then  I'alt  it  again  very  well,  and  let  it  lie  ano- 
ther week  or  ten  days  then  hang  it  to  dry,  not 
very  near  the  fire,  nor  over  much  in  the  air. 

Take  your  tongues  and  clean  them,  and 
cut  off  the  root,  then  take  two  ounces  of  falt- 
petre.  a quarter  of  a pound  of  bay  fait  well 
beaten,  xhree  or  four  tongues,  according  as 
they  are  in  bignefs,  lay  them  on  a place  by 
themfelves,  for  ifiiyou  lay  them  under  your 
bacon  it  flats  ycAir  tongues,  and  fpoils  them  ; 
fait  them  very  well,  and  let  them  lie  as  iono- 
• as  the  hams  with  the  fkin-fide  downwards  : 
You  may  do  a rump  of  beef  the  fame  way, 
only  leave  out  the  fugar.  fo 
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■53  - hoil  a Knuckle  of  Veal  with  Rice 
i ake  a knuckle  of  veal  and  a feraa  of 
mutron,  put  them  in  a kettle  wirh  as  much 
water' as  will  cover  them,  and  half  a pound 
of  rice  ; before  you  put  m the  rice  let  the 
kettle  be  flam’d  very  well,  k will  make  the 
rice  the  vvhiter ; put  in  a blade  or  two  of 
mace,  and  a little  fait,  lo  let  them  boil  all  to- 
gether,  till  the  nee  and  meat  be  thorouo-hlv 
enough  ; you  mufl:  not  3etThe  broth  be  Sver 
thick;  ferve  it  up  with  the  knuckle  in -the 
-middle  of  the  difli  and  fippets  round  it. 


94.  To  Jlew  Dvcks  whole. 

T ake  ducks  when  they  are  drawn  and  clean 
walh  d,  put  them  into  a ftew-pan  with  ftrong 
broth,  claret,  mace,  whole  pepper,  an  oni- 
on, an  anchovy,  and  lemon  peel  ; when 
well  ftewed  put  m a piece  of  butter  and  fome 
grated  bread  to  thicken  it ; lay  round  them 
crilp  bacon  and  forc’d-raeat  balls.  Garnilli 
With  flialots. 

95.  Topot  a Hare, 

Take  a hare,  cafe,  wafh,  and  wipe  her  dry*, 
cut  her  in  pieces^  keep  out  all  the  bloody 
parts  and  fleins,  lealbn  it  with  mace,  pepper 
and  fait,  put  it  into  a pot.  and  1 ly  over  it  a 
pound  of  beef-fuet,  let  it  ftand  all  night  in  a 
flow  oven  ; wiien  it  is  b.uced  take  out  all  the 
bones,  and  chop  it  all  together  in  a bowl  with 
the  fat  and  gravy  that  comes  from  it,  put  it 
tight  dovvn  into  a pot,  and  when  cold  covef  it 
With  clarihed  butter.  It  you  have  no  difli  ke  to 
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‘bacon,  you  may  put  in  two  or  three  flices 
-when  you  lend  it  to  the  oven. 

56  How  to  make  a Hare-Pie. 

Parboil  the  hare,  take  out  all  the  bones, 
and  beat  the  meat  in  a mortar  with  fome  fat 
pork  or  new  bacon,  then  foak  it  in  claret  all 
night  , the  next  day  take  it  out,  feafon  it  with 
pepper,  fait  and  nutmeg,  then  lay  the  back 
bone  in  the  middle  of  the  pie,  put  the  meat 
about  it  with  about  three  quarters  ot  a pound 
of  butter,  and  bake  it  in  puff  pafte,  but  lay 
no  pafte  in  the  bottom  of  the  difh. 

97.  To  make  Hare-Pi  r another  way. 
Take  the  flefti  of  a hare  after  it  is  flcinned 
and  firing  it  *,  take  a pound  of  beef-luet  or 
marrow  Hired  fmall,  with  Iweet-marjoram, 
parfley  and  fhalots.  take  the  hare,  cut  it  in 
pieces,  lealon  it  with  mace,  pepper,  i'alt  and 
nutmeg,  then  bake , it  either  in  cold  or  hot 
pafte,  and  when  it  is  baked  open  it  and  put 
Xo  it  fome  melted  butter. 

98.  To  makeViG  Royal 
T ake  a pig  and  roaft  it  the  fame  way,  as 
you  did  for  lamb  when  you  draw  it  you  muft 
not  cut  it  up  ; when  it  is  cold  you  muft  lard  it 
with  bacon  •,  cut  not  your  layers  too  fmall,  if 
you  do  they  will  melt  away,  cut  them  about 
an  inch  and  a quarter  long;  you  muft  put 
one  row  down  the  back,  and  one  on  cither 
fide,  then  ftrinkfe  it  over  with  a few  bread- 
crumbs and  a little  fdt,  and  let  it  in  the  oven, 
an  hour  will  bake  it,  but  mind  your  oven  be 
not  too  hoc  i you  nruil  cake  unothtr  pig  of  a 
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kfs  fize,  roaft  it,  cut  it  up,  and  lie  it  on  each 
fide:  The  fixuce  you  make  for  a roaft  pig 
will  ferve  for  both. 

This  is  proper  for  a bottom  difh  at  a grand 
entertainment. 

99.  To  roafi  Veal  afavoury  way. 

When  you  have  ftufFed  your  veal,  ftrew 
fome  of  the  ingredients  over  it  •,  when  it  is 
roafted  make  your  fauce  of  what  drops  from 
the  meat,  put  an  anchovy  in  water,  and 
when  diflblved  pour  it  into  the  dripping-pan, 
with  a large  lump  of  butter  and  oyfters  j 
tofs  it  up  with  flour  to  thicken  it. 

100.  To  make  a Ham  Pie. 

Cut  the  ham  round,  and  lay  it  in  water  all 
night,  boil  it  tender  as  you  would  do  for  eat- 
ing, take  off  the  fkin,  flrew  over  it  a little 
pepper,  and  bake  it  in  a deep  difh,  put  to  it 
a pint  of  water,  and  half  a pound  of  butter  ; 
you  muft  bake  it  in  puff-pafte  ; but  lay  no 
pafte  in  the  bottom  of  the  difli  ; when  you 
fend  it  to  the  table  fend  it  without  a lid. 

It  is  proper  for  a top  or  bottom  difli  either 
fummer  or  winter. 

10  r.  To  make- a Neat’s  Tomgue  Pie. 

Take  two  or  three  tongues,  (according  as 
you  would  have  your  pie  in  bignefs)  cut  off 
tlie  roots  and  low  parts,  take  two  ounces  of 
falt-petre,  a little  bayfilt,  rub  them  very  wdl, 
lay  them  on  an  earthen  difli  with  the  fldn  fide 
downwards,  let  them  lie  for  a week  or  ten 
days,  whilftthey  be  very  red,  then  boil  them 
as  tender  as  you  would  have  them  for  eating, 

blanch 


fiat  them  as  much  as  you  can,  bake  tiicm  m 
pufF  pafie  in  a deep  dilh,  but  lay  no  paile  m 
the  bottom,  put  to  them  a little  gravy,  and 
half  a pound  of  butter ; lay  your  tongues  with 
the  wrong  fide  upwards,  when  they  are  baked 
turn  them,  and  lerve  it  up  without  a lid. 

102.  ^0  ^(j/7 Sheep  Hog’s  Tongues. 

Boil,  blanch,  and  fplit  your  tongues,  fealon 
them  with  a little  pepper  and  iak,  then  dip 
them  in  egg,  ftrew  over  them  a few  bread- 
crumbs, and  broil  them  while  they  be  brown  j 
ferve  them  up  v/ith  a little  gravy  and  butter. 


Cut  off  the  leg,  flioulder  pieces,  the  bloody 
neck  and  the  fpare-rib  as  bare  as  you  can, 
then  cut  the  nsiddle  pieces  at  large  as  they  can 
lie  in  the  tub,  (alt  them  with  faltpetre,  bay- 
falt,  and  white  fait  ; your  laltpetre  mull  be 
beat  fmall,  and  mix’d  with  the  other  f-Its  •, 
half  a peck  of  white  fait,  a quart  of  bay- fait, 
and  half  a pound  of  faltpetre,  is  enough  for  a 
large  nog  , you  mufl  rub  the  pork  very  well 
with  your  fait,  then  lay  a thick  layer  of  fait 
all  over  the  tub,  then  a piece  of  pork,  and  do 
fo  till  all  your  pork  is  in  ; lay  the  (kin  fide 
downwards,  fill  up  all  the  hollows  and  Tides  of. 
the  tub  with  little  pieces  that  are  not  bloody, 
prefs  all  down  as  clole  as  poflible,  and  lay  on 
a good  laye  of  fair  on  the  top,  then  lay  on 
the  'egs  and  Oiouldcr  pieces,  which  mufl  be 


103.  To  Piskle  Pork. 
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pulled  up,  nor  the  pickle  poured  from  it. 
You  mutl  obl'erve  to  fee  it  be  covered  with 
pickle. 

104-  ^0  fricajjee  Calf’s  Feet  white. 

Drels  the  calf’s  feet,  boil  them  as  you 
would  do  for  eating,  take  oi  t the  long  bones, 
cut  them  in  two,  and  put  them  into  a ftewv- 
pan  with  a little  white  gravy,  and  a fpoonful 
or  two  of  white  wine  ; take  the  yolks  of  two 
or  three  eggs,  two  or  three  fpoonfuls  of 
cream,  grate  in  a little  nutmeg  and  fait,  and 
lhake  all  together  with  a lump  of  butter, 
Garnilh  your  difh  with  flices  ot  lemon  and 
currants,  and  fo  ferve  them  up. 

105.  ’To  roll  a Pic’s  Head  to  eat  like  Brawn. 

Take  a large  pig’s  head,  cut  off  the  groin 
ends,  crack  the  bones  and  put  it  in  water, 
fhift  it  once  or  twice,  cut  olf  the  ears,  then 
boil  it  fo  tender  that  the  bones  will  flip  out, 
nick  it  with  a knife  in  the  thick  part  of  the 
head,  throw  over  it  a pretry  large  handful  of 
fait  •,  take  half  a dozen  of  large  neat’s  feet, 
boil  them  while  they  be  foft,  fplit  them,  and 
take  out  all  the  bones  and  black  bits  ; take 
a ftrong  eoarfe  cloth,  and  lay  the  feet  with 
tlie  flein  fide  dowmwards,  w'ith  all  the  loofe 
pieces  on  the  infide  ; prefs  them  with  your 
hand  to  make  them  of  an  etjual  thicknels,  lay 
them  at  that  length  that  they  will  reach  round 
the  head,  and  throw  over  them  a handlul  oi 
fait,  then  lay  the  head  acrols,  one  thick 
part  one  way,  and  the  other  another,  that  the 
fat  may  appear  alike  at  both  ends ; leave  one 
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foot  out  to  lay  at  the  top  to  make  a lan- 
tern to  reach  round,  bind  it  with  Hlleting  as 
you  would  do  brawn,  and  tie  it  very  dole  at 
both  ends  •,  you  may  take  it  out  of  the  cloth 
the  next  day,  take  off  the  filleting  and  wafh 
it,  wrap  it  about  again  very  tight,  and  keep 
it  in  brawn  picle. 

This  has  often  been  taken  for  real  brawn. 
io6.  How  to  fry  Calf’s  Feet/;z  Butter. 

Take  four  calf’s  feet  and  blanch  them,  boil 
them  as  you  would  do  for  eating,  take  out 
' the  large  bones  and  cut  them  in  twq,  beat  a 
fpoonful  of  wheat  flour  and  four  eggs  to- 
gether, put  to  it  a little  nutmeg,  pepper  and 
fait,  dip  in  your  calf’s  feet,  and  fry  them 
an  butter  a light  brown,  and  lay  them  up®n 
your  difli  with  a little  melted  butter  over 
them.  Garnifii  with  flices  of  lemon  and 
ferve  them  up. 

107.  lomake  Savoury  Pattees. 

Take  the  kidney  of  a loin  of  veal  before 
it  be  roafted,  cut  it  in  thin  flices,  leafon  it 
with  mace,  pepper  and  fait,  and  make  your 
pattees  j lay  in  every  patty  a flice,  and  cither 
bake  or  fry  them. — You  may  make  marrow 
pattees  the  fame  way. 

108.  7'tf  make  Egg  Pies. 

Take  and  boil  half  a dozen  ee:Q:s,  half  a 
dozen  apples,  a pound  and  a halt  of  beef- 
fuet,  a pound  of  currants,  and  flired  them, 
fo  leafon  it  with  mace,  nutmeg  and  fugar  to 
your  tafte,  a fpoonful  or  two  of  brandy,  and 
fweet-meats,  if  you  pleafe. 

C 2 


109  To 


( 5(5  ^ 

109.  ’To  make  a fwset  Chicken  Pie. 

Break  the  chicken  bones,  cut  them  in  little 
bits,  leafon  them  lightly  wit-h  mace  and  fait, 
lake  the  yolks  of  four  eggs  boiled  hard  and 
quartered,  five  artichoke  bottoms,  half  a 
poLindofraifins  of  thefun,ftoned,half  a pound 
of  citron,  half  a pound  of  lemon,  half  a pound 
of  marrow,  a few  forc’d-meat  balls,  and  half 
a pound  of  currants  well  cleaned,  fo  make  a 
light  puff  pafte,  but  put  no  pafte  in  the  bot- 
tom ; when  it  is  baked  take  a little  white  wine, 
a little  juice  of  either  orange  or  lemon,  the 
yolk  of  an  egg  well  beat,  and  mix  them  to- 
gether, make  it  hot  and  put  it  into  your  pie  •, 
when  you  ferve  it  up  take  the  fame  ingre- 
dients you  ufe  for  a lamb  or  veal  pie,  only 
leave  out  the  artichokes. 

11.0.  To  Roaft  Tongues. 

Cut  off  the  roots  of  two  tongues,  take 
three  ounces  of  faltpetre,  a little  bay-falt  and 
common  fait,  rub  them  very  well,  let  them 
lie  a week  or  ten  days  to  make  them  red, 
but  not  fait,  fo  boil  them  tender  as  they  will 
blanch,  drew  over  them  a few  bread-crumbs, 
fet  them  before  the  fire  to  brown,  and  turn 
them  to  make  them  brown  on  every  fide. 

To  m-ake  Sauce  for  the  Tongues. 

Take  a few  bread- crumbs,  and  as  much 
water  as  will  wet  them,  then  put  in  claiet 
till  they  be  red,  and  a little  beat  cinnamon, 
fweeten  it  to  your  tafle,  put  a little  gravy  on 
the  difli  with  your  tongues,  and  the  fweet 


fauce  in  two  bufons,  let  them  on  each  fide, 
fo  ierve  them  up. 

III-.  'To  fry  Calf’s  Feet  irt  Eggs. 

Boil  your  calf’s  feet  as  you  would  do  for 
eating,  take  out  the  long  bones  and  Iplit  them 
in  two,  when  they  are  cold  feafon  them  with 
a little  pepper,  fait  and  nutmeg  ; take  three 
eggs,  put  to  them  a fpoonful  of  flour,  fo 
dip  the  feet  in  it  and  fry  them  in  butter  •, 
you  mull  have  a little  gravy  and  butter  fur 
fauce.  Garnifli  with  currants,  fo  ferve  them 
up. 

112.  To  make  a M-inc’d  Vi^of  Calf's  Feet. 

Take  two  or  three  calf’s  feet,  and  boil 
them  as  you  would  do  for  eating,. take  out  die 
long  bones,  flared  them  very  fine,  put  to  thc-ii 
double  their  weight  of  beef  fuet  lined  fine, 
and  about  a poun.l  of  cu-’rants  weii  cleaned, 
a quarter  of  a pound  of  candied  orange  and 
citron  cut  in  Imail  pieces;,  half  a:  pound  of 
fugar,  a little  lalt,  a quarter  of  an  ounce  of 
mace  and  a large  nutmeg,  beat  them  toge- 
ther, put  in  a little  juice  of  lemon  or  verjuice 
to  your  tafte,  a glafs  of  mountain  wine  OT 
fack,  which  you  pleafe,  fo  mix  all  together  j 
bake  them  in  puff-pafle. 

113.  1 0 ronjl  a Woodcock. 

When  you  have  drefs’d  your  woodcock, 
and  drawn  it  under  the  leg,  take  out  the  bit- 
ter bit,  put  in  the  train  again  j whilfl:  the 
woodcock  is  roafting  fet  under  it  an  earthen 
dilli  with  either  water  in  or  fm.all  gravy,  let 
the  woodcock  drop  into  it,  take  thh  gravy 
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and  put  to  it  a little  butter,  and  thicken  it 
with  flour  ; your  woodcock  v/ill  take  about 
ten  minutes  roafting  if  you  have  a brifk  fire  ^ 
when  you  difla  it  up  lay  round  it  wheat  bread 
toafts,  and  pour  the  I'auce  over  the  toaffs, 
and  ferve  it  up. 

You  may  roafl;  a partridge  the  fame  way, 
only  add  crumb  fauce  in  a bafon. 

1 14.  'To  make  a Cai.f’s  Head  Pie. 

Take  a calf’s  head  and  clean  it,  boil  it  as 

you  would  do  for  hafliing,  when  it  is  cold  cut 
it  in  thin  dices,  and  feafon  it  with  a little  black 
pepper,  nutmeg,  fait,  a few  Hired  capers,  a 
few  oyfters  and  cockles,  two  or  three  mufli- 
100ms,  and  green  lemon  peel,  mix  them  all 
well  together,  put  them  into  your  pie  j it 
muft  not  be  a ftanding  pie,  but  baked  in  a 
flat  pewter  difli,  with  a rim  of  puff  pafte 
round  the  edge  ^ when  you  have  filled  the 
pie  with  the  meat,  lay  on  forc’d  meat  balls, 
and  the  yolks  of  fome  hard  eggs,  put  in  a 
little  fmall  gravy  and  butter-,  when  it  com.es 
from  the  oven  take  off  the  lid,  put  into  it  a 
little  white  w'ine  to  your  tafle,  and  fliake  up 
the  pie,  fo  ferve  it  up  without  lid. 

115.  To  make  a Calf’s  Foot  Pie. 

Take  two  or  three  calf’s  feet,  according 

as  you  would  have  your  pie  in  bignds,  boil 
and  bone  them  as  you  would  do  for  c.iting, 
and  when  coUi  cut  them  in  thin  llices -,  take 
about  three  quartets  of  a pound  of  beef-fuec 
flired  fine,  Haifa  pound  of  raifins  ftoned,  hair 
a Doum!  of  cleaned  currants,  a little  mace  and 
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nutmeg,  green  lemon-peel,  fair,  fugar,  and 
candied  lemon  or  orange,  mix  altogether, 
and  put  them  into  a difli,  make  a good  puir- 
palle,  but  let  there  be  no  pafte  in  the  bottom 
of  the  dilh  ; when  it  is  baked,  take  off  t-he 
lid,  and  fqueeze  in  a little  lemon  or  verjuice, 
cut  the  lid  in  Uppers  and  lay  round. 

ii6.  To  make  a Woodcock  Pie. 

Take  three  or  four  brace  of  woodcocks^ 
according  as  you  would  have  the  pie  in  big- 
nefs,  drefs  and  Ikewer  them  as  you  would  do 
for  roafting,  draw  them,  and  feafon  the  in- 
fide  with  a little  pepper,  fait  and  mace,  but 
don’t  wafli  them,  put  t-he  train  into  the  belly 
again,  but  nothing  elfe,  for  there  is  fome- 
thing,  in  them  that  gives  them  a bitterer 
take  in  th“  baking  than  in  the  roafting.  when 
you  put  them  into  the  dilh  lay  them  with  the 
breait  downwards,  beat  them  upon  the  bread 
as  filit  as  you  can  •,  you  muft  feafon  them  on 
the  outfide  as  you  do  the  in  fide  •,  bake  them 
in  puff  pafte,  but  lay  none  in  the  bottom  of 
the  dilh,  put  to  them  a jill  of  gravy  and  a 
little  butter ; you  muft  be  very  careful  your 
pie  be  not  too  much  baked  *,  when  you  ferve 
it  up  take  off  the  lid,  and  turn  the  woodcocks 
with  the  breait  upwards. 

You  may  bake  partridge  the  fame  way, 
117.  To  p/d/f  Pigeons, 

Take  your  pigeons  and  bone  them-,  you 
muft  begin  to  bone  them  at  the  neck  and  turh 
the  Ikin  downwards,  when  they  are  boned 
feafon  them  with  pepper,  fait  and  nutmeg, 
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few  up  both  en.^s,  and  boil  them  in  water 
and  white  wine  vinegar,  a tew  bay  leaves,  a 
little  whole  pe.pp^r  and  fait;  vhen  they  are 
enough  take  them  our  of  the  pickle,  and  boil 
it  down  with  a little  more  fait;  when  it  is  cold 
put  in  the  pigeons  and  keep  them  for  ufe. 

,1 ; 8.  To  make  a Jweet  Veal  Pie. 

Take  a loin  of  veal,  cut  off  the  thin  part 
lengthways,  cut  the  reft  in  thin  Hices,  as 
much  as  you  have  occafion  for,  flat  it  with 
your  bill,  and  cut  ©ff  the  bone  ends  next  the 
chine,  leafon  it  with  nutmeg  and  fait ; take 
half  a pound  of  raifins  ftoned,  and  half  a 
pound  of  cui  rants  well  clean’d  mix  all  toge- 
ther, an1i  lay  a few  of  them  at  the  bottom' of 
the  d fli ; lay  a layer  of  meat ; and  betwixt 
every  layer  lay  on  your  fruit,  but  leave  fome 
for  the  top  ; you  muft  make  a puff  pafte,  but 
lay  none  in  the  bottom  of  the  diftt ; when 
you  have  filled  your  pie,  put  in  a jill  of  water 
and  a little  butter,  when  it  is  baked  have  a 
caudle  to  put  into  it. 

To  make  tlie  caudle,  fee  receipt  177. 

119.  Minc’d  Pies  another -'s. ay. 

Take  a pound  of  the  fin-eft  feam  trijies  you 
can  gf't.  a pound  and  a halfot  beef  luet,  and 
chop  them  very  fine  ; a pound  and  a halt  of 
curr.  nt-  w 11  cleaned,  two,  three,  or  four  ap- 
ples pared  and"  flared  very  fine,  a little  green 
lemon  peel  and  mace  flired,  a large  nutmeg, 
a glals  of  lack  or  brandy  (which  you  ple-afe) 
half  a pound  of  fugar,  and  a little  ialt,  fo  mix 
them  well  together,  and  fill  your  petty-pans, 

then 
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then  (lick  five  or  fix  bits  of  candied  lemon  or 
orange  in  every  petty-pan,  cover  them,  ahd 
when  baked  they  are  fit  for  ufe. 

120.  To  raake  fl  favoury  CmcY.'s.Vi  Pye. 

Take  half  a dozen  of  fmall  chickens,  feafon 
them  with  mace,  pepper  and  fait,  both  in- 
fide  and  out ; then  take  three  or  four  veal 
fweet  breads,  feafon  them  with  the  fame,  and 
lay  round  them  a few  forc’d-meat  balls,  put 
in  a little  water  and  butter  j take  a little 
white  gravy  not  over  ftrong,  flared  a few 
oyfters  if  you  have  any,  and  a little  lemon- 
peel,  fqueeze  in  a little  lemon-juice,  n.ot  to 
make  it  four ; if  you  have  no  oyfters  take 
the  whiteft  of  your  fweet-breads  and  boil 
them,  cut  them  fmall,  and  put  them  into  your 
gravy,  thicken  it  with  a little  butter  and  flour ; 
when  you  open  the  pie,  if  there  be  any  fat, 
Ikim  it  off,  and  pour  the  fauce  over  the  chick- 
ens breafts  ; fo  ferve  it  up  without  lid. 

12 1.  To  reajl  a Haunch  0/ Venison. 

Take  a haunch  of  venifon  and  fpit  it,  then 
take  a little  bread  me-al,  knead  and  roll  it  very 
thin,  lay  it  over  the  fat  part  of  your  venifon 
with  a paper  over  it ; tye  it  round  your  veni- 
fon-with  a pack-thread ; if  it  be  a large  haunch 
it  will  take  four  hours  roafting,  and  a mid- 
dling haunch  three  hours  •,  keep  it  balling  all 
the  time  you  roaft  it  •,  when  you  difli  it  up 
put  a little  gravy  in  the  difli,.  and  fweet 
fauce  in  a bafon ; half  an  hour  before  you- 
draw  your  venifon  take  off  the  pafte,  bafte 
It,  and  let  it  oe  a light  brown. 
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122.  To  make  Sweet  Patties. 

Take  the  kidney  of  a loin  of  veal  with  the 
fat,  when  roaftcd  flirecl  it  very  fine,  put  to  it 
a little  fiired  mace,  nutmeg  and  fait,  about 
half  a pound  of  currants,  the  juice  of  a le- 
mon, and  fugar  to  your-  tafte,  then  bake 
them  in  puff-pafte ; you  may  cither  fry  or 
bake  them. 

They  are  proper  for  a fide-dilli. 

123.  Beef-Rolls. 

Cut  you  beef  thin  as  for  Scotch  collops, 
beat  it  very  well,  and  feafon  it  with  fait,  Ja- 
maica and  white  pepper,  mace,  nutmeg, 
fweet  marjoram,  parlley,  thyme,  and  a little 
onion  Hired  fmall,  rub  them  on  the  collops 
on  one  fide,  then  take  long  bits  of  beef  fuet 
and  roll  in  them,  tying  them  up  with  a thread; 
flour  them  well,  and  fry  them  in  butter  very 
brown  ; then  have  ready  fome  good  gravy 
and  ftew  them  an  hour  and  a half,  ftirring 
them  often,  and  keep  them  covered,  when 
they  are  enough  take,  off  the  threads,  and 
put  in  a little  flour,  with  a good  lump  of 
butter,  and  fqueefe  in  fome  lemon,  then 
they  are  ready  lor  ule. 

124.  To  make  a Herrikg-Pje  <?/ White 
Salt  Herrings. 

Take  five  or  fix  fait  herrings,  wafii  theni 
very  v/ell,  lay  them  in  a pretty  quantity  of 
water  all  night  to  take  out  the  raltnels,  feafon 
them  with  a^little  black  pepper,  three  orfour 
middling  onions  peel’d  and  fiired  very  fine 
lay  one  part  of  them  at  the  bottom  of  the  pie. 
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and  the  other  at  the  top  ; to  five  or  fix  her- 
rings put  in  half*  a pound  of  butter,  then 
lay  in  your  herrings  whole,  only  take  off"  the 
heads ; make  them  into  a ftanding  pie  with  a 
thin  cruft. 

125.  How  to  Collar  ViG, 

Take  a large  pig  that  is  fat,  about  a month 
old,  kill  and  drefs  it,  cut  off  the  head,  cut  it 
in  two  down  the  back  and  bone  it,  then  cut  it 
in  tliree  or  four  pieces,  wafh  it  in  a little  water 
to  take  out  the  blood:  take  a little  milk  and 
water  juft  warm,  pu-t  in  your  pig,  let  it  lie 
about  a dav  and  a night,  (hift  it  two  or  three 
times  in  that  time  to  make  it  white,  then  take 
it  out,  and  wipe  it  very  well  with  a dry  cloth, 
and  feafonit  with  mace,  nutmeg,  pepper  and 
fait  •,  take  a little  flired  parfley  and  ftrinkle  it 
over  two  of  the  quarters,  fo  roll  them  up  in 
a finefoft  cloth,  tie  it  up  at  both  ends,  bind 
it  tight  with  a little  filleting  or  coarfe  incle, 
and  boil  it  in  milk  and  water  with  a little  fait  •, 
it  will  take  about  an  hour  and  a half  boil- 
ing •,  when  it  is  enough  bind  it  up  tight  in^ 
your  cloth  again,  and  hang  it  up  whilft  it  be 
cold.  For  the  pickle  boil  a little  milk  and 
water,  a few  bay  leaves  and  a little  fait  ; 
when  it  is  cold  take  your  pig  out  of  the  cloths 
and  put  it  into  the  pickle  •,  you  muft  fbift 
it  out  of  your  pickle  two  or  three  times  to 
make  it  white,  the  laft  pickle  make  ftrong, 
and  put  in  a little  whole  pepper,  a prettv 
large  handful  of  fait,  a few  bay  leaves,  and 
u>  keep  it  for  ufe. 
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12$  To  Collar  Salmo'n. 

Take  the  fide  of  a middling  falmon,  and 
cut  off  the  head,  take  out  all  the  bones  and 
theoutfide,  feafon  it  with  mace,  nutmeg,  pep- 
per and  lalt,  roll  it  tight  up  in  a cloth  boil 
it,-  and  bind  it  up  with  incle  •,  it  will  take 
about  an  hour  boiling  ^ when  it  is  boiled 
bind  it  tight  again,  when  cold  take  it  very 
carefully  out  of  the  cloth  and  bind  it  about 
with  filleting  you  muff  not  take  off  the 
filleting  but  as  it  is  eaten. 

' To  make  Pickle  to  keep  it  in. 

Take  two  or  three  quarts  of  water,  a jill  of 
vinegar,  a little  Jamaica  pepper,  and  whole 
pepper,  a large  handful  of  fait,  boil  them 
altogether,  and  when  it  is  cold  put  in  your 
falmon,  lb  keep  it  for  ufe  : If  your  pickle 
does  not  keep,  you  muff  renew  it. 

You  may  collar  pike  the  fame  way. 

127.  'To  make  an  Oyster  Pie. 

Take  a pint  of  the  largeft  oyfters  you  can 
get,  clean  them  very  well  in  their  own  liquor, 
if  you  have  not  liquor  enough,  add  to  them 
three  or  four  fpoonfuls  of  water;  take  the 
kidney  of  a loin  of  veal,  cut  it  in  thin  flices, 
and  feafon  it  with  a little  pepper  and  fait,  lay 
the  dices  in  the  bottom  of  the  difli,  (but  there 
muff  be  no  pafte  in  the  bottom  of  the  difh) 
cover  them  with  the  oyfters,  ffrew  over  a little 
of  the  feafoning  as  you  did  for  the  veal ; take 
the  marrow  of  one  or  two  bones,  lay  it  over 
your  oyfters  and  cover  them  with  puff- pafte  ; 
w'hen  it  is  baked  take  off'  the  lid,  put  into  it  a 
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fpoonful  or  two  of  white  wine^  fhakc  it  np 
altogether,  and  ferve  it  up. 

It  IS  proper  for  a fide-dilh,  either  for  noon 
or  night. 

128.  To  butter  Crab  and  Lobster, 

Drefs  all  the  meat  out  of  the  belly  and 
claws  of  your  lobfter,  put  it  into  a flew-pan 
with  two  or  three  fpoonfuls  of  water,  a fpoon- 
ful or  two  of  white  wine  vinegar,  a little  pep- 
per, Ihred  mace,  a lump  of  butter,  fhake  it 
over  the  Ifove  till  it  be  very  hot,  but  do  not 
let  it  boil,  if  you  do  it  will  oil  •,  put  it  into 
your  dilh,  and  lay  round  it  your  fro-all  claws: 
It  is  as  proper  to  put  it  in  fcallop  flaells  as  on 
a difh. 

129.  To  roaji  a Lobster. 

If  your  lobfter  be  alive  tie  it  to  the  fpit, 
roaft  and  bafte  it  for  half  an  hour  ; if  it  be 
boiled  you  muft  put  it  in  boiling  water,  and 
let  it  have  one  boil,  then  lie  it  in  a dripping- 
pan  and  bafte  it  •,  when  you  lay  it  upon  the 
dilh,  fplit  the  tail,  and  lay  it  on  each  fide, 
to  ferve  it  up  with  a little  melted  butter  in  a 
china  cup. 

130.  To  make  a Quaking  Pudding. 

Take.eight  eggs  and  beat  them  very  well, 
put  to  them  three  fpoonfuls  of  London  flour, 
a little  fait,  three  jills  of  cream,  and  boil  it 
with  a ftickoi  cinnamon  and  a blade  of  macej 
when  it  is  cold  mix  it  to  your  eggs  and  flour* 
butter  your  cloth,  and  clo  not  give  it  over 
mucli  loom  in  yourciotlij  abouthalf  an  hour 
will  boil  it  3 you  muft  turn  it  in  the  boiling 
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or  the  flour  will  fettle,  fo  ferve  it  up  with  a 
little  melted  butter. 

1 3 1.  A Hunting  Pudding. 

Take  a pound  of  fine  flour,  a pound  of 
beef  fuet  flired  fine,  three  quarters  of  a pound 
of  currants  well  cleaned,  a.quartern  ot  raifins 
ftoned  and  fhred,  five  eests,  a little  lemon 
peel  fhred  fine,  half  a nutmeg  grated,  a jill 
ot  cream,  a little  fait,  about  two  fpoonfuls 
of  fugar,  and  a little  brandy,  fo  mix  ail  well 
together,  and  tie  it  up  tight  in  your  cloth  ; 
it  will  take  two  hours  boiling;  you  mufl:  have 
a little  w|iite  wine  and  butter  for  your  fauce. 

132.  A Calf’s  Foot  Pudding. 

Take  two  calf’s-feet,  when  they  are  clean’d 
boil  them  as  you  w'ould  for  eating  ; take  out 
all  the  bones  •,  when  they  are  cold  fhred  them 
in  a wooden  bowl  as  fmall  as  bread  crumbs  ; 
then  take  the  crumbs  of  a penny  loaf,  tliree 
quarters  of  a pound  of  beef  fuet  fhred  fine, 
grate  in  half  a nutmeg,  take  half  a pound  of 
currants  well  wafhed,  halt  a pound  of  raifins 
ftoned  and  flared,  half  a pound  of  fugar,  fix 
eggs,  and  a little  fait,  mix  them  all  together 
very  well  with  as  much  cream  as  will  wet 
them,  fo  butter  your  cloth  and  tie  it  up 
tight  •,  it  will  take  two  hours  boiling  •,  you 
may  if  you  pleafe  ftick  it  with  a little  orange 
and  ferve  it  up. 

133.  A Sago  Pudding. 

Take  three  or  four  ounces  ot  fago,  and 
wafli  it  in  two  or  three  w'aters,  fet  it  on  to 

boil 
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boil  in  a pint  of  water,  when  you  think  it  is 
enough  take  it  up,  fet  it  to  cool,  and  take 
halfof  a candy’d  lemon  fhred  fine,grate  in  half 
of  a nutmeg,  mix  two  ounces  ot  Jordan  al- 
monds blanched,  grate  in  three  ounces  of 
bifcuit  if  you  have  it,  if  not  a few  bread 
crumbs  grated,  a little  rofe-water  and  half  a 
pint  of  cream  •,  then  take  fix  eggs,  leave  out 
two  of  the  whites,  beat  them  with  a fpoonful 
or  two  of  fack,  put  them  to  your  lagoo,  with 
about  half  a pound  of  clarified  butter,  mix 
them  ail  together,  then  fweeten  it  with  fine 
fugar,  put  in  a little  fait,  and  bake  it  in  a 
difh  with  a little  puff  paffe  about  the  difli 
edge,  when  you  lerve  it  up  you  may  ftick  a 
little  citron  or  candy’d  orange,  or  any  fweet- 
meats  you  pleafe, 

134.  A Marrow  Pudding. 

Take  a penny  loaf,  take  off  the  outfide, 
then  cut  one  halt  in  thin  flices  •,  take  the  mar- 
row of  two  bones,  half  a pound  of  currants 
well  cleaned,  fhred  your  marrow,  and  ftrinkle 
a little  marrow  and  currants  over  the  difli  ; 
lay  over  it  your  bread,  in  thin  flices,  whilft 
you  fill  the  dii'h  •,  if  you  have  not  marrow 
enough  you  may  add  to  it  a little  beef  fuet 
flired  fine  ; take  five  eggs  and  beat  them  very 
v/ell,  put  to  them  three  jilJs  of  milk  j grate  in 
half  a nutmeg,  Iweeten  it  to  you-r  t.ifle,  mix 
all  together,  pour  i.  over  your  pudding,  and 
fave  a little  marrow  to  ftrinkle  over  tire  top 
of  your  pudding;  when  you  fend  it  to  the 
oven  lye  a pufFpafte  round  the  difli  edge. 

135.  A Car- 
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135.  A Carrot  Pudding. 

Take  three  or  four  clear  red  carrots,  boil 
and  peel  them,  take  the  red  part  of  the  car- 
rot, beat  it  very  fine  in  a marble  mortar,  put 
to  it  the  crumbs  of  a penny  loaf,  fix  eggs, 
half  a pound  of  clarified  butter,  two  or  three 
fpoonfuis  of  role-water,  a little  lemon-peel - 
flared,  grate  in  a little  nutmegs  mix  them 
well  together,  bake  it  with  a puff-pafte 
round  your  difh,  and  have  a little  white 
wine,  butter  and  fugar,  for  the  I'auce. 

136.  A Ground  Rice  Pudding, 

Take  half  a pound  of  ground  rice,  half 
cree  it  in  a quart  of  milk,  when  it  is  cold  put 
to  it  6ve  eggs  well  beat,  a jill  of  cream,  a 
li‘tie  lemon  peel  flared  fine,  half  a nutmeg 
grated,  half  a pound  of  butter,  and  half  a 
pound  of  fugar,  mix  them  well  together,  put 
them  into  your  difli  with  a little  fait,  and 
bake  it  with  a puff  pafte  round  your  difh  ; 
have  a little  rofe-water,  butter  and  fugar  to 
pour  over  it : You  may  prick  in  it  candy’d 
lemon  or  citron  if  you  pleafe. 

Half  of  the  above  quantity  will  make  a 
pudding.for  a fide-difh. 

137.  A l^OTATOE  Pudding. 

T ake  three  or  four  large  potatoes,  boil  them 
as  you  would  do  for  eating,  beat  them  with 
a little  rofe-water  and  a glafs  of  lack  in  a 
marble  mortar,  put  to  them  half  a pound  of 
fugar,  fi if  eggs,  half  a pound  df  melteu  but- 
ter, half  a pound  of  currants  well  cleaned,  a 

little 
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little  lilted  lemon-peel,  and  candied  orange, 
mix  altogether  and  I'erve  it  up. 

138.  Ah  Apple  Pudding. 

Take  half  a dozen  large  codlins,  or  pip- 
pins, roaft  them  and  take  out  the  pulp  •,  take 
eight  eggs,  (leave  out  fix  of  the  whites)  hair 
a pound  of  fine  powder  fugar,  beat  your  eggs 
and  fugar  well  together,  and  put  to  them  the 
pulp  of  your  apples,  half  a pound  of  clari- 
fied butter,  a little  lemon-peel  Hired  fine,  a 
handful  of  bread-crumbs  or  bifcuit,  four 
ounces  of  candied  orange  or  citron,  and  bake 
it  with  a thin  pafte  under  it. 

139.  An  Orange  Pudding. 

Take  tliree  large  Seville  oranges,  the  clear- 
efl:  kind  you  can  get,  grate  off  all  the  out- 
rind  ; take  eight  eggs,  (leave  out  fix  or  the 
whites)  half  a pound  of  double  refined  fugar, 
beat  and  put  it  to  your  eggs,  then  bear  them 
both  together  for  half  an  hour,-,  take  three 
ounces  of  fweet  almonds  blanched,  beat 
them  with  a fpoonful  or  two  of  fair  water  to 
keep  them  from  oiling,  liaif  a pound  of  but- 
ter, melt  it  without  Vv^ater,  and  the  juice  of 
two  oranges,  then  put  in  the  ralpingsof  your 
oranges,  and  mix  all  togeihf^r;  lay  a thin 
pafie  over  your  difli,  and  bake  it,  but  not  in 
too  hot  an  oven. 

140.  An  Orange  Pvdcwg  zuay. 

't  ake  half^a  pound  of  candied  orange,  cut 
them  in  th-in* fiices,  and  beat  them  ini  mar- 
ble mortar  to  a pulp  •,  take  fix  eggs,  1' leave 
cut  hall  of  the  whites)  half  a pound  of  but- 
ter 
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tei,'  and  the  juice  of  one  orange  ; mix  them 
together,  and  fweeten  it  with  fine  powder  lu- 
g!ir,  tlien  bake  it  witli  tliin  patlc  under  it. 

1^.1.  Ah  Orange  Pudding  cinothcv  ivay, 

'1  akc  three  or  four  Seville  oranges,  the 
clearefl-  flvins  you  can  get,  pare  them  verv 
thin,  boil  the  peel  in  a pretty  quantity  of 
water,  flaitt  them  two  or  three  times  in  the 
boiling  to  take  out  the  bitter  taflc  •,  v/hen  it 
IS  boiled  you  muff  beat  it  very  fine  in  a mar- 
ble  mortar;  take  ten  eggs,  (leave  out  fix  of 
the  whites;  three  quarters  of  a pound  of  loaf 
fugai,  beat  it  and  put  it  to  your  eggs,  beat 
them  together  tor  half  an  hour,  put  to  them 
half  a pound  of  melted  butter,  and  the  juice 
of  two  or  three  oranges',  as  they  are  of  good- 
nefs,  mix  all  together,  and  bake  it  with  a 
thin  pafte  over  your  difli. 

This  will. make  cheele -cakes  as  well  as  a 
pudding. 

142.  Ah  Orange  Pudding  another  zvny. 

Take  five  or  fix  " eville  oranges,  grate  them 
and  make  a hole  in  the  top,  takeout  all  the 
meat,  and  boil  the  Ikins  very  tender,  fhiftincr 
them  in  the  boiling  to  take  off  the  bitter  tafte ; 
take  half  a pound  of  long  bifeuit,  flicc  and 
fcald  them  with  a little  cream,  beat  fix  eggs 
and  put  to  your  biicuit  •,  take  half  a pound  of 
currants;  wafla^them  clean,  grate  in  half  a 
mumeg,  put  in  a little  fait  and  a glafs  of 
jack,  beat  all  together,  then  put  it  into  your 
orange  fkins  •,  tie  them  tight  in  a piece  of 
fine  cloth,  every  one  feparate  ; about  three 
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quarters  of  an  hour  will  boil  them.  You 
muft  have  a little  white  wine,  butter  and  fu- 
gar  for  iauce. 

143.  ’To  make  an  Orange  Pie. 

Take  half  a dozen  feville  oranges,  chip 
them  very  fine  as  you  would  do  tor  preferving, 
make  a little  hole  in  the  top,  and  feope  out 
all  the  meat,  as  you  would  do  an  apple,  you 
muit  boil  them  whiltl  they  are  tender,  and 
fliift  them  tw'o  or  three  times  to  take  orf  the 
bitter  tafte  •,  take  fix  or  eight  apples,  ac- 
cording as  they  are  in  bignefs,  pare  and  flice 
them,  and  put  to  them  part  of  the  pulp  of 
your  oranges,  and  pick  out  the  firings  and 
.pippins,  put  to  them  half  a pound  of  fine 
powder  fugar,  fo  boil  it  up  over  a flow  fire, 
as  you  would  do  for  puffs,  and  fill  your  oran- 
ges with  it ; they  mufi  be  baked  in  a deep 
delf  difli  with  no  pafie  under  them  *,  when 
you  put  them  into  your  difli  put  under  them 
three  quarters  of  a pound  of  fine  powder  fu- 
gar, put  in  as  much  water  as  will  wet  your 
fugar,  and  put  your  oranges  with  the  open 
fide  uppermofi;  it  will  take  about  an  hour 
and  half  baking  in  a flow  oven;  lie  over 
them  a light  puff  pafie  ; when  you  difli  it  up 
take  oft  the  lid,  and  turn  the  oranges  in  the 
pie,  cut  the  lid  in  fippets,  and  let  them  at 
equal  diftances,  fo  ferve  it  up. 

1 44.  0 make  a quaking  Pudding  another  ‘way. 

Take  a pint  of  cream,  boil  it  with  one  ftick 
of  cinnamon,  take  out  the  fpice  when  it  is 
boiled,  then  take  the  yolks  of  eight  eggs,  and 
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four  whites,  'beat  them  very  well  with  Tome 
ack,  and  mix  your  eggs  with  the  cream,  a 
ittlelu^ar  and  lalt,  halt  a penny  wheat  loaf, 
a fpoouful  of  dour,  a quarter  of  a pound  of 
ahuonds  blanch’d  and  ' beat  fine,  beat  them 


altogediei,  wet  a thick  doth,  flour  it,  and 
put  It  in  when  the  pot  boils  •,  it  mult  boil  an 
uour  at  leaft  melted  butter,  fade  and  fusar 
IS  laiice  for  it ; Hick  blanch’d  almonds  and 
candy  d orange  peel  on  the  top,  fo  ferve  it  up. 

145.  Tiy  make  Plumb  Porridge. 

Take  two  panics  of  beef,  and  ten  quarts 
of  water,  let  it  boil  over  a flow  fire  till  it  be 
tender,  and  when  the  broth  is  flrong,  ffrain  it 
out,  wipe  the  pot  and  put  in  the  broth  again, 
flice  in  two  penny  loaves  thin,  cuttin;,  oft  the 
top  and  bottom,  put  lome  of  the  liquor  to 
It,  cover  it  up  and  ietitflrand  for  a quarter  of 
an  hour,  fo  put  it  into  the  pot  again,  and  let 
ir  boil  a quarter  of  an  hour,  \hen  put  in 
four  pounds  of  rurranrs,  and  let  them  boil  a 
little  ; then  put  in  two  pounds  of  raifins,  and 
two  pounds  of  prunes,  let  them  boil  rill  they 
fwell  ; then  put  in  a quarter  of  an  ounce  of 
rnace,  a few  cloves  beat  fine,  mix  ir  with  a 
little  tvater,  and  put  it  into  your  pot-,  alfo  a 
pound  of  lugar,  a little  lalt,  a quart  or  bet- 
ter of  darct,  and  the  juice  of  tw'o  or  three 
lemons  or  verjuice  -,  thicken  it  with  fago 
intbead  ot  bread  fo  put  it  in  earthen  pots, 
and  keep  it  for  ufe. 

146-  To  make  a Palpatoom  bj  Pigeon's, 

1 ake  mufisrooms,  pallets,  oyflers  and 

I'weet- 
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fweet-breads,  fry  them  in  butter,  put  all  thefe 
in  a ftrong  gravy,  heat  them  over  t.he  fire, 
and  thicken  th.em  up  with  an  egg  and  a little 
butter  •,  then  take  fix  or  eight  pigeons,  trufs 
them  as  you  would  for  baking,  feafon  them 
with  pepper  and  fait,  and  lay  on  them  a cruft 
of  forc’d-meat  as  follows,  viz.  a pound  of 
veal  cut  in  little  bits,  and  a pound  and  a half 
of  marrow,  beat  it  together  in  a ftone  mor- 
tar, after  it  is  beat  very  fine,  feafon  it  with 
mace,  pepper  and  fait,  put  in  the  yolks  of 
four  eggs,  and  two  raw  eggs,  mix  altoge- 
ther with  a few  bread  crumbs  to  a paffe ; 
make  the.fides  and  lid  of  your  pie  with  it, 
then  put  your  ragout  into  your  difh,  and  lay 
in  your  pigeons  with  butter  ; an  hour  and  a 
half  will  bake  it. 

J47,  ?■/?//>' Cucumbers  for  Mutton  Sauce. 

You  muff  brown  fome  butter  in  a pan,  and 
cut  fix  middling  cucumbers,  pare  and  dice 
them,  but  not  over  thin,  drain  them  from  the 
water,  then  put  them  into  the  pan,  when 
they  are  fried  brown  put  to  them  a little  pep- 
per and  fait,  a lump  of  butter,  a fpoonful 
of  vinegar,  a little  fired  onion,  and  a little 
gravy,  not  to  make  it  too  thin,  lb  lhake  them 
well  together  with  a little  flour. 

You  may  lay  them  round  your  mutton,  or 
they  are  proper  for  a fide  difli. 

148.  0 jo'ce  a Fowl. 

Take  a good  fowl  puli  and  draw  it,  then 
flit  the  fidn  down  the  back,  take  the  fl;  fli 
from  the  bones,  and  mince  it  very  well,  mix 

it 
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it  with  a little  beef-fuec,  Hired  ajill  of  large 
oyfters  chop  a Ihalot,  a little  grated  bread, 
and  fome  fweet  herbs,  mix  all  together,  fea- 
fon  it  with  nutmeg,  pepper  and  fait,  make 
it  up  with  yolks  of  eggs,  put  it  on  the  bones 
and  draw  the  fkin  over  it,  few  up  the  back, 
cut  off  the  legs,  and  put  the  bones  as  you 
do  a fowl  for  boiling,  tie  the  fowl  up  in  a 
cloth  ; an  hour  will  boil  it.  For  fauce  take 
a few  oyfters,  Hired  them,  and  put  them  into 
a little  gravy,  with  a lump  of  butter,  a lit- 
tle lemon  peel  Hired,  and  a little  juice, 
thicken  it  up  with  a little  flour,  lie  the  fowl 
on  the  difli,  and  pour  the  fauce  upon  it; 
you  may  fry  a little  of  the  forc’d  meat  to  lay 
round.  Garnifli  your  difli  with  lemon  ; you 
may  fet  it  in  the  oven  if  you  have  conveni- 
ence, only  rub  over  it  the  yolk  of  an  egg  and 
a few  bread  crumbs. 

149.  To  make  Strawberry  and  Raspberry 
Fool. 

Take  a pint  of  rafpberries,  fqueeze  and  ftrain 
the  juice,  with  a fpoonful  of  orange  water, 
put  to  the  juice  fix  ounces  of  fine  fugar,  and 
boil  it  over  the  fire;  then  take  a pint  of 
cream  and  boil  it,  mix  them  all  well  together, 
and  heat  them  over  the  fire,  but  not  to  boil, 
if  it  do  it  will  curdle  ; ftir  it  till  it  he  cold, 
put  it  into  your  bafon  and  keep  it  for  ufe. 

I rjo.  To  make  a Posset  ‘with  Almonds. 

Blanch  and  beat  three  quarters  of  a pound 
of  almonds,  lb  fine  that  they  will  fpread  be- 
twixt your  fingers  like  butter,  put  in  water' 

as 
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. as  you  beat  them  to  keep  them  from  oiling  ; 
take  a pint  of  lack,  cherry  or  goofeberry 
wine,  and  I'weeten  it  to  your  tafte  with  double 
refxn’d  lugar,  make  it  boiling  hot  •,  take  the 
almonds,  put  to  them  a little  water,  and  boil 
the  wine  and  almonds  together  •,  take  the 
yolks  ot  tour  eggs,  and  beat  them  very  well, 
put  to  them  three  or  fuir  fpoonfuls  of  wine, 
then  put  it  into  your  pan  by  degrees,  flirting 
it  all  the  while ; when  it  begins  to  thicken 
take  it  off,  and  jltir  it  a little,  put  it  into  a 
china  difli,  and  ferve  it  up. 

151.  ^0  make  Beef. 

T ake  the  lean  part  of  a buttock  of  beef  raw, 
rub  it  well  with  brown  fugar  all  over,  and  let 
it  lie  in  a pan  or  tray  two  or  three  hours, 
turning  it  three  or  four  tin.es,  then  fait  it 
with  common  fait,  and  two  ounces  of  falt- 
petre;  let  it  lie  a fortnight,  turning  it  every 
day,  then  roll  it  very  ftraight,  and  put  it  into 
a cheele  prels  a day  and  night,  then  take  off 
the  cloth  and  hang  it  up  to  dry  in  the  chim- 
ney •,  when  you  boil  it  let  it  be  boiled  very 
•well,  it  will  cut  in  Ihivers  like  Dutch  beef. 

You  may  do  a leg  of  mutton  the  fame  way. 

152.  To  make  Bologna  Sausages. 

Take  part  of  a leg  of  pork  or  veal,  pick  it 
clean  fiom  the  flcin  or  far,  put  to  every  pound 
of  lean  meat  a pound  of  beef  fuet  picked 
from  the  fkins,  fired  the  meat  and  fuetfepa- 
rate  and  very  fine,  mix  them  well  together, 
add  a large  handful  of  green  fage  fiii-ed  very 
miall  j leafon  it  with  pepper  and  lalt,  mix  it 

well 
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■well,  prefs  it  down  hard  in  an  earthen  pot, 
and  keep  it  for  ul'e.  When  you  ufe  them, 
roil  them  up  with  as  much  egg  as  will  maice 
them  roll  fmooth ; in  rolling  them  up  make 
them  about  the  length  of  your  fingers,  and 
as  thick  as  two  fingers ; fry  them  in  butter, 
which  muft  be  boiled  hot  before  you  put 
them  in  •,  and  keep  them  rolling  about  in  the 
pan  ; when  they  are  fried  through  they  arc 
enough.  ' 

1 53.  ’To  make  an  Amblet  of  Cockles. 

Take  four  whites  and  two  yolks  of  eggs, 
a pint  of  cream,  a little  flour,  a nutmeg 
grated,  a little  fait,  and  a jill  of  cockles,  mfix 
all  together,  and  fry  it  brown. 

This  is  proper  for  a fide-diflt  either  for 
noon  or  night. 

154.  To  make  a common  quaking  Pudding. 

Take  five  eggs,  beat  them  well  with  a lit- 
tle fait,  put  in  three  fpoonfuls  of  fine  flour, 
take  a pint  of  new  milk  and  beat  them  well 
together,  then  take  a cloth,  butter  and  flour 
it,  but  do  not  give  it  over  much  room  in  the 
cloth  ;an  hour  will  boil  it,  give  it  a turn  every 
now  knd  then  at  the  firft  putting  in,  or  elfe 
the  meal  will  fettle  to  the  bottom  ^ have  a little 
plain  butter  for  fiuce,  and  lerve  it  up. 

155.  To  make  a boiled  Tansey. 

Take  an  old  penny  loaf,  cut  ofl  the  out 
crufl,flice  it  thin,  put  to  it  as  much  hot  cream 
as  will  wet  it,  fix  eggs  well  beaten,  a little 
flared  lemon-peel  grate  in  a little  nutmeg, 

and  a little  fait  i green  it  as  you  did  your  bakcu 

tanfey. 


tanfey,  fo  tie  it  up  in  a cloth  and  boil  it  •, 
it  will  take  an  hour  and  a quarter  boiling  j 
wlien  you  difia  it  up  ftick  it  with  candied  orange 
and  lay  a Seville  orangecut  in  quarters  round 
the  difli  •,  i'erve  it  up  with  melted  butter. 

156.  A Tansey  another  way. 

Take  an  old  penny  loaf,  cut  off  the  out 
cruft,  nice  it  very  thin,  and  put  to  it  as  much 
hot  milk  as  will  wet  it  •,  take  fix  eggs,  beat 
them  very  well,  grate  in  half  a nutmeg,  a lit- 
tle flared  lemon-peel,  half  a pound  of  clarified 
butter,  half  a pound  of  fugar,  and  a little 
fait  j mix  them  well  together.  To  green  your 
Tanfey.,  Take  a handful  or  two  of  i'pinage,  a 
handful  of  tanfey,  and  a handful  of  forrel, 
clean  them  and  beat  them  in  a marble  mortar, 
or  grind  them  as  you  would  do  greenfauce, 
ftrain  them  through  a linen  cloth  into  a bafon, 
and  put  into  your  tanfey  as  much  of  the  juice 
as  will  green  it,  pour  over  for  the  fauce  a lit- 
tle white  wine,  butter  and  fugar  ; lay  a rim 
of  pafte  round  your  difh  and  bake  it  •,  when 
you  ferve  it  up  cut  a Seville  orange  in  quar- 
ters, and  lay  it  found  the  edge  of  the  difli. 

157.  To  make  Rice  Pancakes. 

Take  half  a pound  of  rice,  walh  and  pick  it 
clean,  cree  it  m fair  water  till  it  be  a jelly,  when 
it  is  cold  take  a pint  of  cream  and  the  yolks  of 
four  eggs,  beat  them  very  well  together,  and 
put  them  to  the  rice,  with  grated  nutmeg  and 
fome  fait,  then  put  in  half  a pound  of  butter, 
and  as  much  flour  as  will  make  it  thickenoiifTh 
to  fry,  with  as  little  butter  as  you  can. 

158.  To 


( 78  ) 

■ 158.  To  make  Fruit  Fritters. 

Take  a penny  loaf,  cut  off  the  out  cruft, 
nice  it,  put  to  it  as  much  hot  milk  as  will 
wet  it,  beat  five  or  fix  eggs,  pur  to  them  a 
quarter  of  a pound  of  currants,  well  cleaned, 
and  a little  candied  orange  Hired  fine,  fo  mix 
them  well  together,  drop  them  with  a fpoon 
into  a ftew  pan  in  clarified  butter  ; have  a 
little  white  wine,  butter  and  fugar  for  your 
fauce,  pur  it  into  a china  bafon,  lay  your 
fritters  round,  grate  a little  fugar  over  them, 
and  ferve  them  up. 

159.  To  make  White  Puddings  in  Jkins. 

Take  half  a pound  of  rice,  cree  it  in  milk 
while  it  be  foft,  when  it  is  creed  put  it  into 
a cullender  to  drain  •,  take  a penny  loaf,  cut 
off  the  out  cruft,  then  cut  it  in  thin  flices, 
fcald  it  in  a little  milk,  but  do  not  make  it 
over  wet  •,  take  fix  eggs,  and  beat  them  very 
well,  a pound  of  currants  well  cleaned,  a 
pound  of  beef  fuet  Hired  fine,  two  or  three_ 
fpoonfuls  of  rofe-water,  half  a pound  of 
powder  fugar,  a little  fiilt,  a quarter  of  an 
ounce  of  mace,  a large  nutmeg  grated,  and 
a fmall  Hick  of  cinnamon  ; beat  tliem  toge- 
ther, mix  them  very  well,  and  put  them  into 
the  Heins  •,  if  you  find  it  be  too  thick  put  to 
it  a little  cream  ^ you  may  boil  them  near 
half  an  hour,  it  will  make  them  keep  the 
better. 

160.  To  make  Black  Puddings. 

Take  two  quarts  of  whole  oatmeal,  picic 

it  and  half  boil  it,  give  it  room  in  your  cloth, 

(you 
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(you  muft  do  it  the  day  before  you  ufe  It) 
put  it  into  the  blood  while  it  is  warm,  wim  a 
handful  of  fait,  llir  it  very  well,  beat  eight 
or  nine  eggs  in  about  a pint  of  cream,  and  a 
quart  of  • bread  crumbs,  a handtui  or  two 
of  mallin  meal  drefs’d  through  a hair-fievc, 
if  you  have  it,  if  not  put  in  wheat  flour  ; to 
this  quantity  you  may  put  an  ounce  of  Ja- 
maica pepper,  an  ounce  of  black  pepper,  a 
large  nutmeg,  and  a little  more  fait,  fweet- 
marjoram  and  thyme,  if  they  be  green  flared 
them  fine,  if  dry  rub  them  to  powder,  mix 
them  well  together,  and  if  it  be  too  thick  put 
to  it  a little  milk-,  take  four  pounds  of  beef, 
fuet,  and  four  pounds  of  lard,  fldn  and  cut 
it  in  thin  pieces,  put  it  into  your  blood  by 
handfuls,  as  you  fill  your  puddings  when 
they  are  filled  and  tied  prick  them  with  a 
pin,  it  will  keep  them  from  burfling  in  the 
boiling  ; (you  muft  boil  them  twice)  cover 
them  clofe  and  it  will  make  them  black. 

i5i.  /!n  Grange  Pudding  another  way. 

Take  twm  Seville  oranges,  the  largeft  and 
cleareft  you  can  get,  grate  off  the  outer  fldn 
with  a clean  grater  ; take  eight  eggs,  (leave 
out  two  of  the  whites)  half  a pound  of  loaf 
lugar,  beat  it  very  fine,  put  it  to  your  eggs, 
and  beat  them  for  an  hour,  put  to  them 
half  a pound  of  clarified  butter,  and  four 
ounces  of  almonds  blanched,  and  beat  them 
with  a little  rofe-water  ; put  in  the  juice  of 
the  oranges,  but  mind  you  don’t  put  in  the 
pippins,  and  mix  altogether  j bake  it  with  a 
D 2 thin 
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thin  pafte  over  the  bottom  of  the  diili.  It 
muft  be  baked  in  a flow  oven. 

162.  To  make  Apple  Fritters. 

T ake  four  eggs  and  beat  them  very  v;ell, 
put  to  them  four  fpoonfuls,  ©f  fine  flour,  a 
little  milk,  about  a quarter  of  a pound  of 
fugar,  a little  nutmeg  and  fait,  fo  beat  them 
very  well  together  ; you  muft  not  make  it 
very  thin,  if  you  do  it  will  not  flick  to  the 
apple ; take  a middling  apple  and  pare  it, 
cut  out  the  core,  and  cut  the  reft  in  round 
dices  about  the  thicknefs  of  a fliilling  •,  (you 
may  takeout  the  core  after  you  have  cut  it 
with  your  thimble)  have  ready  a little  lard 
in  a ftew  pan,  or  any  other  deep  pan  •,  then 
take  your  apple  every  dice  Angle,  and  dip 
it  into  your  batter,  let  your  lard  be  very  hot, 
fo  drop  them  in  ; you  muft  keep  them  turn- 
ing while  enough,  and  mind  that  they  be  not 
over  brown  ^ as  you  take  them  out  lay  them 
on  a pewter  difh  before  the  fire  whilft  you 
have  done  •,  have  a little  white  wine,  buttcr 
and  fugar  for  the  fauce  ; grai'e  over  them  a 
little  loaf  fugar,  and  ferve  them  up. 

163.  To  make  a FIerb  Pudding. 

Take  a good  quantity  of  fpinage  and  par- 

dey,  a little  forrel  and  mild  thyme,  put  to 
them  a handful  of  great  oatmeal  creed,  dired 
them  together  till  they  be  very  1 mall,  put  to 
them  a pound  of  currants,  well  waflied  and 
cleaned,  four  eggs  well  beaten  in  a jill  ofgood 
cream  •,  if  you  would  have  it  fweet,  put  in  a 
quarter  of  a pound  of  fugar,  a little  nutmeg, 

a little 
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a little  fait,  and  a handful  of  grated  bread ; 
then  meal  your  cloth  and  tie  it  clofe  before 
you  put  it  in  to  boil ; it  will  take  as  much 
boiling  as  a piece  of  beef. 

164.  To  make  a Pudding /i?r  n Hare. 

Take  the  liver  and  chop  it  fmall  with  fomc 
thyme,  pariley,  fuet,  crumbs  of  bread  mixc 
with  grated  nutmeg,  pepper,  fait,  an  egg, 
a little  fat  bacon  and  lemon  peel  •,  you  mull; 
make  the  compofition  very  ftiff,  left  itfliould 
diftolve,  and  you  lofe  your  pudding. 

165.  To  make  a Bread  Pudding. 

Take  three  j ills  of  milk,  when  boiled,  take 
a penny  loaf  diced  thin,  cutoff  the  out  cruft, 
put  on  the  boiling  milk,  let  it  ftand  clofe  co- 
vered till  it  be  cold,  and  beat  it  very  well  till 
all  the  lumps  be  broke  take  five  eggs,  beat 
them  very  well, grate  in  a little  nutmeg,  flircd 
fome  lemon- peel,  and  a quarter  of  a pound 
of  butter  or  beef-fuet,  with  as  much  fugar  as 
will  Iweeten  it  •,  and  currants  as  many  as  y'ou 
pleafe  ; let  them  be  well  cleaned  j fo  put 
them  into  your  difli,  and  bake  or  boil  it. 

166.  To  make  Clare  Pancakes. 

Take  five  or  fix  eggs,  and  beat  them  very 
well  with  a little  fait,  put  to  them  two  or  three 
fpoonfuls  of  cream,  a fpoonfql  of  fine  flour, 
mix  it  with  a little  cream  •,  take  your  dare 
and  wafh  it  very  clean,  wipe  it  with  a cloth, 
put  your  eggs  into  a pan,  juft  to  cover  your 
pan  bottom,  lay  the  dare  in  leaf  by  leaf, 
whilft  you  have  covered  your  pan  all  over  ; 
trikc  n fpooHj  and  pour  the  batter  over  every 
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leaf  till  they  are  all  covered  ; when  it  is  done 
lay  the  brown  fide  upwards,  and  fers’e  it  up. 

167.  ^0  make  a Pudding. 

Take  a pound  of  grated  bread,  a pound  .of 
currants,  a pound  and  a half  of  marrow  and 
fuet  together  cut  fmall,  three  quarters  cf  a 
pound  of  fugar,  half  an  ounce  of  cinnamon,  a 
quarter  of  an  ounce  of  mace,  a pint  of  grated 
'liver,  and  fome  fait,  mix  all  together-,  take 
twelve  eggs,  f leave  cut  half  of  the  whites) 
‘beat  them  well,  put  to  them  a pint  of  cream, 
make  the  eggs  and  cream  warm,  then  put  it 
to  the  pudding,  and  ftir  it  well  together,  fo 
fill  them  in  fkins  put  to  them  a few  blanch’d 
ahnonds  fhred  fine,  and  a fpoonful  or  two  of 
rofe  w'ater,  fo  keep  them  for  ufe. 

168.  Oatmeal  Fritters. 

Boil  a quart  of  new  milk,  fteep  a pint  of 
fine  flour  or  oatmeal  in  it  ten  or  twelve 
hours,  then  beat  four  eggs  in  a little  milk, 
fo  much  as  will  mal'e  it  like  thick  batter, 
drop  them  in  by  fpooniuls  into  frcfh  butter, 
a fpoonful  of  butter  in  a cake,  and  grate 
fugar  over  them  j have  fack,  butter  and  fu- 
gar for  fauce. 

169.  I'o  make  Avvhv.  Dumplings. 

Take  half  a dozen  codlins,  or  any.  other 
good  apples,  pare  and  core  them,  make  a lit- 
tle cold  butter  pafbe,  and  roll  it  up  about  the 
thicknefs  of  your  finger,  fo  wrap  round  every 
apple,  and  tie  them  fingle  in  a fine  cloth, 
boil  them  in  a' little  fdt  and  water,  and  let 

the  water  boil  bcforc.you  put  them  in  ; hair 

an 


( 83  ) 

an  hour  will  boil  them  ; you  muft  have  foi 
I'auce  a little  wliirc  wine  and  butter;  grate 
Tome  fugar  round  the  dilli,  and  fcrve  them 
up. 

170.  ^0  make  Herb  Dumpi.ings. 

Take  a penny  loat,  cut  off  the  out  cruft, 
and  the  reft  in  dices,  put  to  it  as  much  hot 
milk  as  will  juft  wet  it,  take  the  yolks  and 
whites  of  fix  eggs,  beat  them  with  two 
fpoonfuls  of  powder  fugar,  half  a nutmeg, 
and  a little  fait,  fo  put  it  to  your  bread  ; take 
half  a pound  of  currants  well  cleaned,  put 
them  to  your  eggs,  then  take  a handful  ot  the 
mildcft  herbs  you  can  get,  gather  them  fo 
equal  that  the  tafte  of  one  be  not  above  the 
other,  walla  and  chop  thena  very  fmall,  put  as 
many  of  them  in  as  will  make  a deep  green, 
(don’t  put  any  parfley  among  them,  nor  any 
other  ftrong  herbj  fo  mix  them  all  togethqr, 
and  boil  them  in  a cloth,  make  them  about 
the  bignefs  of  middling  apples,  about  half  an 
hour  will  boil  them  •,  put  them  into  your  difla, 
and  have  a little  candy’d  orange,  white  wine, 
butter  and  fugar  for  fauce,  fo  fcrve  them  up. 

171.  To  Mar  ROW  Tarts. 

To  a quart  of  cream  put  the  yolks  of  12 
eggs,  half  a pound  of  fugar,  fonae  beaten 
mace  and  cinnanaon,  a little  fait  ,and  fonae 
fack,  let  it  on  the  fire  with  half  a pound  of 
bifkets,  as  much  marrow,  a little  orange-f)eel 
and  lemon  peel  ; ftir  it  on  the  fire  tilT  it  be- 
comes thick,  and  when  it  is  cold  put  it  into 
a difti  with  puft'-pafte,  then  bake  it  gently  in 
a flow  oven.  D 5 172.  To 
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172.  *To  make  Fruit  Du.mplings, 

Take  as  much  flour  as  you  would  have 
dumpings  in  quantity,  put  toil  a fpoonfui 
of  fugar,  a little  (ait,  a little  nutmeg,  a fpoon- 
fui of  light  yeail,  and  half  a pound  of  cur- 
rants well  waflied  and  cleaned,  lb  knead  them 
the  fliffnnefs  you  do  a common  dumpling, 
you  mull  have  white  wine,  fugar  and  butter 
for  fiuce  ; you  may  boil  them  either  in  a 
cloth  or  without  •,  fo  ferve  them  up. 

173.  To  make  Oystzk  Loaves. 

Take  half  a dozen  French  loaves,  rafp 
them  and  make  a hole  at  the  top,  take  out 
all  the  crumbs  and  fry  them  in  butter  till 
they  be  crifp  •,  when  your  syflers  are  flewed, 
put  them  into  your  loaves, -cover  them  up 
before  the  fire  to  keep  hot  whilfl:  you  want 
them  i fo  ferve  them  up. 

They  are  proper  either  for  a fide-difh  or 
middle-difh. 

You  may  make  cockle  loaves  or  mufn- 
room  loaves  the  fame  way. 

174.  To  make  a Gooseberry  Pudding. 

I'ake  a quart  of  green  gooleberries,  pick, 
coddle,  bruife  and  rub  them  through  a hair 
fieve  to  take  out  the  pulp  •,  take  fix  fpoon- 
fuls  of  the  pulp,  fix  eggs,  three  quarters  ot  a 
pound  of  (ugar,  half  a pound  of  clarified 
butter,  a little  lemon  peel  Hired  fine,  a hand-^ 
ful  of  bread-crumbs  or  bifeuit,  a fpoonfui  of 
role-water  or  orange-flour-water',  mix  thefc 
well  together,  and  bake  it  with  pafle  round 
the  diih  \ you  may  add  fweetmeats  if  you 
pleafe.  i75* 
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175.  To  make  an  Eel  Pie. 

Cafe  and  clean  the  eels,  feaibn  them  with 
a little  nutmeg,  pepper  and  fait,  cut  them 
in  long  pieces  ; you  muft  make  your  pie  wdth 
hot  butter  pafle,  let  it  be  oval  with  a thin 
cruft  ; lay  in  your  eels  length  way,  pitting 
over  them  a little  frefti  butter  ^ fo  bake  them. 

Eel  pies  are  good,  and  eat  very  well  with 
currants,  but  if  you.put  in  currants  you  muft 
not  ufe  any  black  pepper,  but  a little  Ja- 
maica pepper. 

176.  To  make  Vi-E. 

Take  a middling  turbot-head,  pretty  well 
cut  off ; walk  it  clean,  take  out  the  gills,  fea- 
fon  it  pretty  well  with  mace,  pepper  and  fait, 
fo  put  it  into  a deep  dilli  with  half  a pound 
of  butter,  cover  it  with  a light  puft'  pafte, 
but  lay  none  in  the  bottom  ; when  it  is  baked 
take  out  the  liquor  and  the  butter  that  it  was 
baked  in^  put  ifinto  a fauce-pan  with  a lump  . 
of  frefli  butter  and  flour  to  thicken  it,  with 
an  anchovy  and  a glafs  of  white  wine,  fo , 
pour  it  into  your  pie  again  ov^rr  the  fifh  ; 
you  may  lay  round  half  a dozen  yolks  of  eggs 
at  equal  diftances ; when  you  have  cut  ofl' ' 
the  lid,  lie  it  in  fippets  round  your  dilh,  and 
ferve  it  up. 

177.  To  make  a caudle  for  a fweet  Veal  Pie. 

^ Take  about  a jill  of  white  wine  and  ver- 
juice mixed,  make  it  very  hot,  beat  the  yolk  of' 
an  egg  very  well,  and  then  mix  them  too-ether 
as  you  would  do  mull’d  ale ; you  muft  fweeten 
It  very  well,  becaufe  there  is  no  fugar  in  the 
P^e.  D 6..  This 
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This  caudle  will  do  for  any  other  fort  of 
pie  that  is  fweet. 

178.  ^To  make  Sweet-meat  Tarts. 

Make  a little  Ihell-pafte,  roll  it,  and  line 
your  tins,  prick  them  in  the  infide,  and  fo 
bake  them  •,  when  you  ferve  them  up  put  in 
any  fort  of  fweet-meats,  \vhat  you  pleafe. 

You  may  have  a different  fort  every  day, 
do  but  keep  your  fhells  baked  by  you. 

179.  fT(?  Orange  Tarts. 

Take  two  or  three  Seville  oranges  and  boil 
them,  fhift  them  in  the  boiling  to  trdce  out  the 
bifer,  cut  them  in  two,  take  out  the  pippins, 
and  cut  them  in  dices  •,  they  muft  be  baked  in 
crifp  pafle  •,  when  you  fill  the  petty- pans,  lay 
in  a layer  of  oranges  and  a layer  of  fugar, 
(a  pound  will  1 wee  ten  a dozen  of  fmali  tins, 
if  you  do  not  put  in  too  much  orange)  bake 
them  in  a flow  oven,  and  ice  them  over. 

i8o.  To  make  a Tansey  anotber  way. 

Take  a pint  of  cream,  fome  bifeuits  with 
out  feeds,  two  or  three  fpoontuls  of  fine 
flour,  nine  eggs,  leaving  out  two  of  the 
whites,  fome  nutmeg,  and  orangc-f ‘Aver- 
water,  a little  juice  of  tnnfey  and  Ipinage, 
put  it  into  a pan  till  it  be  pretty  th'ck,  then 
fry  or  bake  it,  if  fried  ^ake  cai-e  that  you  do 
not  let  it  be  over  brown.-  Garnifli  with 
orange  and  fugar,  fo  ferve  it  r.p. 

I 81.  A good  Paste  fer  Tarts. 

Take  a pint  of  flour,  and  rub  a quarter 
of  a pound  of  butter  in  it,  beat  two  eggs 
with  a fpoonful  of  double-refined  fugar,  and 

two 
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two  or  three  Ipoonfuls  of  cream  to  make  it 
intopafte-,  work  it  as  little  as  you  can,  roll 
it  out  thin  •,  butter  your  tins,  duft  on  lome 
flour,  then  lay  in  your  pafte,  and  do  not  fill 
them  too  full. 

182.  Tomake  transparent  Tarts. 

Take  a pound  of  flour  well  dried,  beat 
one  egg  till  it  be  very  thin,  then  melt  almofl 
three  quarters  of  a pound  of  butter  without 
fair,  and  let  it  be  cold  enough  to  mix  with  an 
egg,  then  put  it  into  the  dour  and  make 
your  pafte,  roll  it  very  thin,  when  you  are 
fetting  them  into  the  oven  wet  them  over  with 
a little  fair  water,  and  grate  a little  fugar;  if 
you  bake  them  rightly  they  will  be  very  fine. 

183.  To  make  a Shell  Paste. 

Take  half  a pound  of  fine  flour,  and  a 
quarter  of  a pound'  of  butter,  the  yolks  of 
two  eggs  and  one  white,  two  ounces  of  fu- 
gar finely  lifted,  mix  all  thefe  together  v/ith 
a little  water,  and  roll  it  very  thin  wTilft  you 
can  fee  through  it  •,  when  you  lid  ’your  tarts 
prick  the.m  to  keep  them  from  blillering  ; 
make  fure  to  roll  them  even,  and  when  you 
bake  them  ice  them. 

184.  TomakeVk%^^  /<9r  Tarts. 

Take  the  yolks  of  five  or  fix  eggs,  juft  as 
you  would  have  pafte  in  quantity  ; to  the 
yolks  of  fix  eggs  put  a pound  of  butter,  work 
the  butter  with  your  hands  till  it  take  up  all 
the  eggs,  then  take  fome  London  flour 
and  work  it  with  your  butter  whilft  it  comes 
to  a pafte,  put  in  about  two  fpoonfuls  of  loaf 
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lugar  oeat  and  fifted,  and  about  half  a jill 

of  water  j when  you  have  wrought  it  well 

together  it  is  fit  for  ufe. 

This  is  a pafte  that  feldom  runs  if  it  be 

even  rolled  ; roll  it  thin  but  let  your  lids  be 

thinner  than  your  bottoms  5 when  you  have 

made  your  tarts,  prick  them  over  with  a pin 

to  keep  them  from  bliftering  ; when  you  are 

going  to  put  them  into  the  oven,  wet  them 

over  with  a feather  dipt  in  fair  water,  and 

grate  over  them  a little  double- refined  loaf 

fugar,  it  will  ice  them  j but  don’t  let  them 

be  baked  in  a hot  oven. 

185.  A Short  Paste  for  Tarts. 

' Take  a pound  of  wheat  flour,  and  rub  it 
very  fmall,  three  quarters  of  a pound  of  butter, 
rub  it  as  fmall  as  the  flour,  put  to  it  three 
fpoonfuls  of  loaf  fugar  beat  and  fifted,  take 
the  yolks  of  four  eggs,  and  beat  them  very 
well ',  put  to  them  a Ipoonful  or  two  of  rofe- 
water,  and  as  much  fair  water  as  will  work 
them  into  a pafte,  then  roll  them  thin,  and 
ice  them  over  as  you  did  the  other  if  you 
pleafe,  and  bake  them  in  a flow  oven. 

186.  To  make  flight  Paste  for  a Venison 
Pasty,  or  other  Pie. 

Take  a quarter  of  a peck  of  fine  flour,  or 
much  as  you  think  you  have  occafion  lor, 
and  to  every  quartern  ol  flour  put  a pound 
and  a quart;er  of  butter,  break  the  third  part 
of  your  butter  into  the  flour  ; then  take  the 
whites  of  three  or  four  eggs,  beat  them  very 
well  to  a froth,  and  put  to  them  as  much 

water 
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water  as  will  knead  the  meal ; do  not  knead 
it  overftiff,  then  roll  in  the  reft  of  your  but- 
ter, you  muft  roll  it  five  o'r  fix  times  over  at 
leaft,  and  ftrinkle  a little  flour  over  your  but- 
ter every  time  you  roll  it  up,  wrap  it  up  the 
crofs  way,  and  it  will  be  fit  for  ufe. 

187.  ‘To  make  a Pafte  for  a Standing  Pie. 

Take  a quartern  of  flour  or  more  if  you 
have  occaflon,  and  to  every  quartern  of  flour 
put  a pound  of  butter  and  a little  fait,  knead 
it  with  boiling  water,  then  work  it  very  well, 
and  let  it  lie  whilft  it  is  cold. 

This  pafte  is  good  enough  for  a goofe  pie, 
or  any  other  handing  pie. 

I 88.  yf  light  Pafte  for  a Dish  Pie. 

Take  a quartern  of  flour,  and  break  into 
it  a pound  of  butter  in  large  pieces,  knead  it 
very  ftiff,  handle  it  as  lightly  as  you  can,  and 
roll  it  once  or  twice,  then  it  is  fit  for  ufe. 

189.  Cheese-Cakes. 

Take  a gallon  of  new  milk,  make  of  it  a 
tender  curd,  wring  the  whey  from  it,  put  it 
into  a bafon,  and  break  three  quarters  of  a 
pound  of  butter  into  the  curd,  then  with  a 
clean  hand  work  the  butter  and  curd  together 
till  all  the  butter  be  melted,  and  rub  it  in  a 
hair  fieve  with  the  back  of  a fpoon  till  all  be 
through  ; then  take  fix  eggs,  beat  them  with 
a- few  Ip'jonfuls  of  role- water  or  lack,  put  it 
into  your  curd  with  half  a pound  of  fine  fu- 
gar  and  a nutmeg  grated  •,  mix  them  all  to- 
gether witii  a littl'.;  fait,  fome  currants  and 
almonds  3 then  woik  up  your  pafte  of  fine 

flour 
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flour,  with  cold  butter  and  a little  fugar ; 
roll  your  paftevery  thin,  fill  your  tins  with 
the  curd,  and  fet  them  in  an  oven,  when  they 
are  almoll  enough-  take  them  our,  then  take 
a quarter  of  a pound  of  butter,  with  a little 
rofe-water,  and  part  of  a half  pound  of  fu- 
gar, let  it  ftand  on  the  coals  till  the  butter  be 
melted,  then  pour  into  each  cake  fome  of  it, 
fet  them  in  the  oven  again  till  they  be  brown  •, 
f®  keep  them  for  ufe. 

190.  %o  make  Goofer  Wafers. 

Take  a pound  of  fine  flour  and  fix  eggs, 
beat  them  very  well,  put  to  them  aboutajill 
of  milk,  mix  it  well  with  the  flour,  put  in 
half  a pound  of  clarified  butter,  half  a pound 
of  powder  fugar,  half  of  a nutmeg,  and  a 
little  fait;  you  may  add  to  it  two  or  three 
j'poonfuls  of  cream  ; then  rake  your  goofer- 
iron  and  put  them  into  the  fire  to  heat,  when 
they  are  hot  rub  them  over  the  firft  time  with 
a little  butter  in  a cloth,  put  your  batter  into 
one  fide  of  your  goofer-irons,  put  them  into 
the  fire,  and  keep  turning  the  irons  every 
now  and  then  ; (if  vour  irons  be  too  hot  they 
burn  foon)  make  them  a day  or  two  before 
you  ufe  them,  only  fet  them  down  before  the 
fire  on  a pewter  difh  before  you  ferve  them 
up  ; have  a little  white  wine  and  butter  tor 
your  fauce,  grating  Ibme  fugar  over  them. 
191.  I'o  make  common  Curd  Cheefe  Cakes. 
d'ake  a pennyworth  ot  curds, 'mix  them 
with  a little  cream,  beat  four  eggs,  put  to 
them  fix  ounces  of  datified  butter,  a quarter 

of 
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of  a pound  of  fugar,  half  a pound  of  currants 
well  wafli’d,  and  a little  lemon- peel  fhrcd,  a 
little  nutmeg,  a fpoonful  of  rofe^water  or 
brandy,  whether  you  pleafe,  and  a little  fait, 
mix  altogether,  and  bake  them  in  Imall  petty 
pans. 

192.  Cheese  Cakes  without  Currants. 

Take  five  quarts  of  new  milk,  run  it  to  a 
tender  curd,  then  hang  it  in  a cloth  to  drain, 
rub  into  it  a pound  of  butter  that  is  well 
wafhed  in  rofe-water,  put  to  it  tlie  yolks  of 
feven  or  eight  eggs,  and  two  of  the  whites  ; 
fealbn  it  with  cinnamon,  nutmeg  and  fugar. 

19^.  ‘/o  7uake  a Curd  Pudding. 

I'ake  three  quarts  of  new  milk,  put  to  it 
a little  earning,  as  much  as  will  break  it,  when 
it  is  fcummed  break  it  down  with  your  hand, 
and  when  it  is  drained  grind  it  with  a mufiard 
ball  in  a bowfioi  beat  it  in  a marble- mortar ; 
then  take  half  a pound  of  butter  and  fix  eggs, 
leaving  out  three  of  the  whites  5 beat  the  eggs 
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well,  and  put  them  into  the  curds  and  butter, 
grate  in  half  a nutmeg,  add  a little  lemon- peel 
fhred  fine,  _and  fair,  I'weeten  it  to  your  taftc, 
beat  them  all  together,  and  bake  them  in  little 
petty  pans  with  fall  bottoms  ; a quarter  of  an 
h ‘Ur  will  bake  them  •,  you  mull  butter  the 
tins  very  well  before  you  put  them  in  ; when 
you  dill)  them  up  you  muft  lay  them  the 
wrong  fide  upwards  on  the  clilh,  and  Hick 
them  with  either  blanched  almonds,  candied 
or.tnge  or  citron  cut  in  long  bits,  and  grate 
■a  little  loaf-lugar  over  them. 


194.  To 
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194*  ^0  make  a slipcoat  Cheese, 

Take  five  quarts  of  new  milk,  a quart  of 
cream,  and  a quart  of  water,  boil  your  wa- 
ter, then  put  your  cream  to  it ; when  your 
milk  is  new-milk  warm  put  in  your  earning, 
take  your  curd  into  the  drainer,  break  it  as  lit- 
tle as  you  can,  and  let  itdrain,  then  put  it  into 
your  vat,  prefeitby  degrees,  and  lay  itingrafs. 

195,  To  make  Cream  Cheese. 

Take  three  quarts  of  new-milk,  one  quart 
of  cream,  and  a fpoonful  of  earning,  put 
them  together,  let  it  ftand  till  it  come  to  the 
hardnefs  of  a ftrong  jelly,  then  put  it  into 
the  mould,  fliifting  it  often  into  dry  cloths, 
lay  the  weight  of  three  pounds  upon  it,  and 
about  two  hours  after  you  may  lay  fix  or  feven 
pounds  upon  it ; turn  it  often  into  dry  cloths 
till  night,  then  take  the  weight  off,  and  let 
it  lie  in  the  mould  without  weight  and  cloth- 
till  morning,  and  when  it  is  lb  dry  that  it 
doth  not  wet  a cloth,  keep  it  in  greens  till  fit 
for  life  i if  you  pleafe  you  may  put  a little 
fait  into  it. 

196.  To  make  Pike  eat  like  Sturgeon. 

Take  the  thick  part  of  a large  pike  aiivd 
fcale  it,  fet  on  two  quarts  of  water  to  boil  it 
in,  put  in  a jill  of  vinegar,  a large  handful 
of  fait,  and  when  it  boils  put  in  your  pike, 
but  firfl  bind  it  about  with  coarfc  mcle  •,  when 
it  is  boiled  you  muft  not  take  off  the  incle  or 
baifing,  but  let  it  be  on  all  the  time  it  is  in 
eating  •,  it  mull  be  kept  in  the  fame  pickle  it 
was  boiled  in,  and  if  you  think  it  be  not  ftrong 

enough- 


enough  you  muft  add  a little  more  fait  and 
vinegar,  wlien  it  is  cold  put,  it  upon  your 
pike7  and  keep  it  for  nle  ^ before  you  boil 
the  pike  take  out  the  bone. 

You  may  do  fcate  the  fame  way,  and  in 
niy  opinion  it  eats  more  like  fturgeon. 

197.  'To  Collar  Eels. 

Take  the  largefteels  you  can  g-ct,  flcin  and 
fplit  them  down  the  belly,  take  out  the  bones, 
feafon  them  with  a little  mace,  nutmeg,'  and 
fait  • -begin  at  the  tail  and  roll  them  up  very 
tight,  fo  bind  them  up  in  a little  coarfe  incle, 
boil  it  in  fait  and  water,  a few  bay  leaves, 
a little  whole  pepper,  and  a little  alegar  or 
vinegar  ; it  will  take  an  hour  boiling,  accord- 
ing as  your  roll  is  in  bignefs ; when  it  is 
boiled  you  muft  tie  it  and  hang  it  up  whilft 
it  be  cold,  then  put  it  into  the  liquor  that  it 
was  boiled  in,  and  keep  it  for  ufe. 

If  your  eels  be  fmall  you  may  roll  two  or 
three  of  them  together, 

19H.  To  fot  Smelts. 

T ake  the  freflieft  and  largtft  fmelts  you  can 
get,  wipe  them  very  well  with  a clean  cloth, 
take  out  the  guts  with  a fkewer,  (but  you 
muft  not  take  out  the  milt  and  roan)  feafon 
them  with  a little  mace,  nutmeg  and  fait,  fo 
lie  them  in  a flat  pot-,  if  you  have  two  fcore 
you  muft  lay  over  them  five  ounces  of  butter  ; 
tie  over  them  a paper,  and  fet  them  in  a flow 
oven  ; if  it  be  over  hot  it  will  burn  them,  and 
make  them  look  black  ; an  hour  will  bake 
them  5 when  they  are  baked  you  muft  take 

them 
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them  outand  lay  them  on  a didt  to  drain,  and 

when  they  are  drained  you  mail  put  them  in 
long  pots  about  the  length  of  your  finelts  •, 
when  you  lay  them  in  you  mud:  put  betwixt 
every  layer  the  lame  feafoning  as  you  did 
before,  to  make  them  keep  \ when  they  are 
cold  cover  them  over  with  clarified  butter,  fo 
keep  them  for  ufe. 

199.  “To  pickle  Smelts. 

Take  the  bell  and  lareeft  fmelts  you  can 
get  ; gut,  wAih  and  wipe  them,  lie  them  in 
a flat  pot,  cover  them  with  a little  white  wine 
vinegar,  two  or  three  blades  of  mace  and  a 
little  pepper  and  fait  •,  bake  them  in  a flow 
oven,  and  keep  them  for  ufe. 

200.  Tojlew  ^^PiKE. 

Take  a large  pike,  fcale  and  clean  it,  fea- 
fon  it  in  the  belly  with  a li  tie  mace  and  fait ; 
fleewer  it  round,  put  it  into  a deep  ftew-pan, 
with  a pint  of  fmall  gravy  and  a pint  of  cla- 
ret two  or  three  blades  of  mace,  let  it  over  a 
ftove  with  a flow  fire,  and  cover  it  up  dole-, 
when  it  is  enough  tai-  e part  of  the  liquor, 
put  to  it  two  anchovies,  a little  lemon  peel 
Hired  fine,  and  thicken  the  fauce  wirii  flour 
and  butter;  before  you  lie  the  pike  on  the 
dilh  turn  it  with  the  back  upwards,  take  off 
the  fkin,  and  ferve  it  up.  Garnilh  your  difh 
with  lemon  and  pickle. 

201.  Sauce Pike. 

Take  a little  of  the  liquor  that  comes  fr.o:n 
the  pike  when  you  take  it  out  of  the  oven, 
put  to  it  two  or  three  anchovies,  a little  le- 
mon 
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mon-peel  Hired,  a fpoonful  or  two  of  white 
wine,  or  a little  juice  of  lemon,  which  you 
pleafe,  put  to  it  ibme  butter  and  flour,  make 
your  iauce  about  the  thicknefs  of  cream,  put 
it  into  a bafon  or  filver  boat,  and  fet  it  in  your 
dilh  with  your  pike,  you  may  lay  round  your 
pike  any  fort  of  tried  fifli,  or  broiled,  if  you 
have  it ; you  may  have  the  fame  fauce  for  a 
broiled  pike,  only  add  a little  good  gravy,  a 
tew  Hired  capers,  a little  parfley,  and  a 
fpoonful  or  two  of  oyfter  and  cockle  pickle, 
if  you  have  it. 

202.  How  to  roa^i  a Pike  with  a Pudding 
in  the  Belly. 

Take  a large  pike,  fcale  and  clean  it,  draw 
it  at  the  gills.—  •■'To  make  a pudding  for  the 
Pike.  Take  a large  handful  of  bread  crumbs, 
as  much  beef-iuet  Hired  fine,  two  eggs,  a lit- 
tle pepper  and  fait,  a little  grated  nutmeg,  a 
little  parfley,  fweet  marjoram  and  lemon- 
peel  Hired  fine;  fo  mix  altogether,  put  it  into 
the  belly  of  your  pike,  flcewer  it  round  and 
lie  it  in  an  earthen  difli  with  a lump  of  butter 
over  it,  a little  fait  and  flour,  fo  fet  it  in  the 
oven  ; an  hour  will  roaft  it. 

203.  To  drejs  a Cod’s  Mead. 

Take  a cod  s head,  w:Mi  and  clean  it,  take 
out  the  gills,  cut  it  open,  and  make  it  to  lie 
fiat ; if  you  have  no  conveni  mcy  of  boiling 
It  you  may  do  it  in  an  oven,  and  it  will  be  as 
well  or  better,  put  it  into  a copper  difli  or 
eaithen  one,  lie  upon  it  a little  butter,  fait 

and 
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and  flour,  and  when  it  is  enough  take  ofr* 
the  Ikirt. 

Sauce  fo^'"  the  Cod’s  Head. 

Take  a little  white  gravy,  about  a pint  of 
oyfters  or  cockles,  a iittle  Ihred  lemon-peel, 
two  or  three  Ipoonfuls  of  white  wine,  and  a- 
bout  half  a pound  of  butter  thickened  with 
flour,  and  put  it  into  your  boat  or  baibn. 

Another  Swctfor  a Cod’s  JtIead. 

Take  a pint  of  good  gravy,  a lobfter  or 
crab,  which  you  can  get,  drefs  and  put  it  into 
your  gravy  with  a little  butter,  juice  of  lemon, 
flared  lemon-peel,  and  a few  Ihrimps  if  you 
liave  them  •,  thicken  it  with  a little  flour,  and 
put  it  into  your  bafon,  fet  the  oyfters  on  one 
Tide  of  the  difli  and  this"  on  the  other  •,  lay 
round  the  head  boiled  whitings,  or  any  fried 
fifli  •,  pour  over  the  head  a little  melted  but- 
ter. Garnifli  you  difh  wnth  horfe-radifli, 
flices  of  lemon  and  pickles. 

204.  'To  Jiew  Carp  or  Tench. 

Take  your  carp  or  tench  and  wafli  them, 
fcale  the  carp  hut  not  the  tench,  when  you 
have  cleaned  them  wipe  them  with  a cloth, 
and  fry  them  in  a frying-pan  with  a little  but- 
ter to  harden  the  flcin  •,  before  you  put  them 
into  the  ftew  pan,  put  to  them  a little  good 
gravy,  the  quantity  will  be  accoiding  to  the 
larc^enefs  of  your  dilh,  with  a jill  of  claret, 
three  or  four  anchovies  at  leaft,  a little  flired 
lemon  peel,  a blade  or  two  of  mace,  let  all 
ftew  together,  till  your  carp  be  enough,  over 
.a  flow  fire  ; when  it  is  enough  take  part  ot 
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the  liquor,  put  to  it  half  a pound  of  butter, 
and  thicken  it  with  a little  flour  ; fo  ferve  it 
up.  Garnifli  your  difli  with  crifp  parfley, 
llices  of  lemon  and  pickles. 

If  you  have  not  the  conv^enience  of  Hew- 
ing them,  you  may  broil  them  before  a fire  j 
only  make  the  fame  fauce. 

205.  How  to  make  Sauce  far  a boiled  Salmon 

or  Turbot. 

T ake  a little  mild  white  gravy,  two  or  three 
anchovies,  a fpoonful  of  oyfier  or  cockle 
pickle,  a little  flared  lemon  peel,  half  a pound 
of  butter,  a little  parfley  and  fennel  flared 
fmall,  and  a little  juice  of  lemon,  but  not 
too  much,  for  fear  it  flaould  take  off  the 
fweetnefs.  ' 

206.  To  make  Sauce  for  Haddock  or  Cod.,  either 

broiled  or  boiled. 

Take  a little, gravy,  a few  cockles,  oyflers 
or  muflarooms,  put  to  them  a little  of  the  gra- 
vy that  comes  from  the  fill:,  either  brojled  or 
boiled,  it  will  do  very  well  if  you  have  no 
other  gravy,  a little  catchup  and  a lump  of 
butter  ; if  you  have  neither  oyflers  nor  cock-  ■ 
les  you  may  put  in  an  anchovy  or  two,  and 
thicken  with  flour  •,  you  may.  put  in  a few 

fhred  capers,  or  a little  mango,  if  you  have 
it. 

207.  To  fiew  Eels. 

Take  your  eels,  cafe,  clean  and  fkewer 
them  round,  put  them  into  a flew  pan  with  a 
little  good  gravy,  a little  claret  to  redden  the 
gravy,  a blade  or  two  of  mace,  an  anchovy, 

and. 
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and  a little  lemon  peel  •,  when  they  are  enough 
thicken  them  with  a little  hour  and  butter. 
Garnifli  your  difli  with  parOey. 

208.  To  /fit ch  cock  Eds. 

Take  your  eels,  cal'e  and  clean  them,  fea- 
fon  them  with  nutmeg,  pepycr  and  fait, 
fltewer  them  round,  broil  tlvem  before  the  fire, 
and  bafte  them  with  a little  butter  ^ when  they 
are  almod:  enough  ftrinkle  them  over  with  a 
little  hired  parfley,  and  make  your  fauce  of  a 
little  gravy,  butter,  anchovy,  and  a little 
oyfter  pickle  if  you  have  it ; don’t  pour  the 
fauce  over  your  eels,  put  it  into  a china 
bafon,  and  fet  it  in  the  middle  of  your  difh. 

Garniili  with  crifp  parfi'ey,  and  ferve  them 
up„ 

209.  To  boil  Ik er rings. 

Take  your  herrings,  fcale  and  wafh  them, 
take  out  the  milt  and  roan,  flcewer  them 
round,  and  tie  them  with  a firing  or  elfe  they 
will  come  loofe  in  the  boiling  and  be  fpoil’d-, 
fet  on  a pretty  broad  fiew'-pan,  with  as  much 
water  as  w'ill  cover  them,  put  to  it  a little  fair, 
lie  in  your  herrings  w'ith  the  backs  downw’ards, 
boil  with  them  the  milt  and  roans  to  lie 
round  them  •,  they  will  boil  in  half  a quarter 
of  an  hour  over  a flow  lire  • when  they  are 
boiled  take  them  up  whth  an  egg  flicc,  fo  turn 
them  over  and  fet  them  to  drain.  Make -your 
fauce  of  a little  gravy  and  butter,  an  anchovy, 
and  a little- boiled  parflby  fhred  ; put  it  into 
the  bafori.  fet  it  in  themiddleof  the  difli,  ho 
the  herrings' round  with  their  tails  townlrdiithe 

bai'on 
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bafon,  and  lie  the  milts  and  roans  between 
every  herring.  Garnill-i  with  cnfp  parfley 
and  lemon  ; lb  ferve  them  up^ 

3 10.  Ho  fry  Merrings. 

Scale  and  walls  your  herrings  clean,  ftrew 
over  them  a little  dour  and  lak  ^ let  your 
butter  be  very  hot  before  you  put  your  her- 
rings into  the  pan,  then  dsake  them  to  keep 
them  ftirring,  and  fry  them  over  a brifk  file  ; 
when,  they  are  fried  cut  ofi'the  heads  and  bruife 
them,  put  to  them  a Jill  of  ale.  (but  the  ale 
mufb  not  be  bitter)  add  a little  pepper  and 
fait,  a fmall  onion  or  fnalot,  if  you  have 
them,  and  boil  them  altogether  •,  when  they 
are  boiled,  llrain  them,  aisd  put  them  into 
your  fauce  pan  again,  thicken  them  with  a 
little  flour  and  butter,  put  it  into  a bafon, 
and  fet  it  in  the  middle  of  your  difii  ; fry  the 
milts  and  roans  together,  and  lay  round  your 
herrings.  GarnilTi  your  dills  with  crifp  parf- 
ley, and  ferve  it  up. 

211.  70  Herrings. 

Scale  and  clean  your  herrings,  take  out  the 
milts  and  roans,  and  Ikewer  them  round, 
feafon  them  with  a little  pepper  and  fait,  put 
them  in  a deep  pot,  cover  them  with  alegar, 
put  to  tisem  a little  whole  Jamaica  pepper, 
and  two  or  three  bay  leaves  j bake  them  and 
keep  them  for  ufe. 

212.  OVSTERS. 

Take  a fcore  or  two  of  oyllers,  according 
as  you  have  occafion,  put  them  into  a fmall 
dew-pan,  with  a few  bread-crumbs,  a little 

water, 
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water,  flired  mace  and  pepper,  a lump  of 
butter,  and  a.  fpoonful  of  vinegar,  (not  to 
make  it  four)  boil  them  altogether,  but  not 
over  much,  if  you  do  it  makes  them  hard. — 
Garnifli  with  bread  fippets,  and  ferve  them 
up. 

213.  T'ff/ry  Oysters. 

Take  a fcore  or  two  of  the  largeft  oyfters 
you  can  get,  and  the  yolks  of  four  or  five 
eggs,  beat  them  very  well,  put  to  them  a lit- 
tle nutmeg,  pepper  and  fait,  a fpoonful  of 
fine  flour,  and  a little  raw  parfl-y  fhred,  lb 
dip  in  your  oyfters,  and  fry  them  in  butter 
a light  brown. 

They  are  very  proper  to  lie  about  either 
ftewed  oyfters,  or  any  other  fifli,  or  made 
difhes. 

214.  Oysters  in  Scallop  Shells. 

Take  half  a dozen  fmall  fcallop  fhells,  lay 
in  the  bottom  of  every  fliell  a lump  of  butter, 
a few  bread  crumbs,  and  then  your  oyfters  *, 
laying  over  them  again  a few  more  bread- 
crumbs, a little  butter,  and  a little  beat  pep- 
per, fo  fet  them  to  crifp,  either  in  the  oven 
or  before  the  fire,  and  ferve  them  up.  _ 

They  are' proper  for  either  a fide-difli  or 
middle-difti. 

215,  T(J  Herrings  all  the  Tear. 

Take  fj-efli  herrings,  cut  off  their  heads, 
open  and  wafli  them  very  clean,  feafon  them 
with  fait,  black  pepper,  and' Jamaica  pepper, 
pnt  them  into  a pot,  cover  them  with  white 

wine  vinegar  and  water,  of  each  an  equal 

quantity 
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^^uantity,  nnd  fet  them  in  a flow  oven  to 
bake  j tie  the  pot  up  dole  and  they  will  keep 
a year  in  the  pickle. 

8 1 6.  ''to  make  artificial  Sturgeon  another  way. 

Take  out  the  bones  of  a turbot  or  brer, 
lay  it  in  fait  twenty  four  hours,  boil  it  with 
good  ftore  of  fait ; make  your  pickle  of  white 
wine  vinegar  and  three  quarts  of  water, 
boil  them,  and  put  in  a little  vinegar  in  the 
boiling  ; don’t  bojl  it  over  much, "if  you  do 
it  Will  make  it  foft when  ’tis  enough  take 
it  out  till  it  be  cold,  put  the  fame  pickle  to 
It,  and  keep  it  for  Life. 

217.  To Jlew  Mushrooms. 

Take  muflirooms,  and  clean  them,  the  but- 
tons you  may  wafli,  but  the  flaps  you  muft: 
peel  bothinlide  and  our ; when  yuu  have  clean- 
ed them,  pick  out  the  little  ones  for  pick- 
ling and  cut  the  reft  in'  pieces  for  llewino- - 
wafti  them  and  put  them  mto  a l.trle  ware?  ’ 
give  them  a boil  and  it  will  take  off  the  faint’ 
ncis,  lo  drain  Irom  ihem  ail  the  water  th  n 
put  them  ii.tj  a pan  wi,  I,  a lump  of  butter  a 
tt,c  fli,ed  mace,  p ppe,  and  fait  to  your 
taftc,  iputt.HK  to  thru  a littie  vVater)  iLn^ 

emover  a flow  firpo,  half  an  hou^^ 

they  are  enough  ih.cken  them  with  a litt'c 
aour;  ferve  them  up  roth  fippets. 

218.  lo  make  Almond  Puffi. 

a pound  of  almonds  blanched  •^nd 

beat  them  w„h  orange-flower  watf  ti  „ 
a«  a pound  of  lug;, r,  and  boil  them  llnio  " 

0 a candy  height,  put  in  your  almonds  and 

^ ttir 
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ftir  them  on  the  fire,  keep  flirting  them  till 
they-  be  ftiffi,  tlien  take  them  of}'  the  fire  and 
ftir  them  till  they  be  cold  j beat  them  a quarter 
of  an  hour  in  a mortar,  putting  to  them  a 
pound  of  fugar  fifted,  and  a little  lemon  peel 
grated,  make  it  into  a pafte  with  the  whites 
of  three  eggs,  and  beat  it  into  a froth  more 
or  lefs  as  you  think  proper ; bake  them  in  an 
oven  almoft  cold,  ?.nd  keep  them  for  ufe. 

219.  Tc>  pot  Mujhrooms.  . 

Take  the  largtft  muflirooms,  fcrape  and 
clean  them,  put  them  into  your  pan  with  a 
lump  of  butter,  and  a little  fait,  let  them 
ftew  over  a flow  fire  whilft  they  are  enoush, 
put  to  them  a little  mace  and  whole  pepper, 
then  dry  them  with  a cloth,  and  put  them- 
down  into  a pot  as  dole  as  you  can,  and  as 
you  lie  them  down  ftnrkle  in  a little  lalt  and 
mace,  when  they  arc  cold  cover  theni  over 
with  butter  ; when  you  ufe  them  tofs  them 
up  with  gravy,  a few  bread  crumb:- and  but- 
ter •,  do  not  make  your  pot  over  large,  but 
ratlier  put  them  into  two  pots  ; they  will 
keep  the  better  if  you  take  the  gravy  trom 
them  when  they  are  ftewed 
' They  are  good  for  fifli  lauce,  cr  any  other 
whilft  they  are  frelh. 

220.  To  fry  ‘I  rout,  or  any  other  Sort  of  Fiji:. 

Take  two  or  three  eggs,  more  or  Ids  ac- 
cording; as  you  have  fifli  to  fry.  take  the  fiflt 
and  cut  it  in  thin  diets,  he  it  upon  a lx)ard, 
rub  the  eggs  over  it  w'ith  a feather,  and  ftrew 
on  a little  flour  and  lalt,  fry  it  in  line  drip- 
pings 
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j^ings  or  Gutter,  Jet  the  drippings  be  very  hot 
betbrv.  _^ou  put  in  the  fifh,  but  do  not  let  it 
burn,  if  you  do  )t  will  make  the  fifli  black  : 
when  the  fifli  is  m the  pan,  you  may  do  the 
other  fide  wnth  the  egg,  and  as  you  fry  it  lay" 
it  to  drain  before  the  fife  till  all  be  fried,  then 
it  is  ready  for  ufe. 

2 2 1.  iT(7  make  Sauce  for  Salmon  or  Turbot. 
Boil  your  turbot  or  falmon,  and  fet  it  to 
drain  ; take  the  gravy  that  drains  from  the 
falmon  or -turbot,  an  anchovy  or  two,  a lit- 
tle lemon-peel  Hired,  a fpoonful  of  catchup, 
and  a little  butter,  thicken  it  with  flour  the 
thicknefs  of  cream,  put  to  it  a little  Hired 
parfley  and  fennel ; but  do  not  put  in  your 
parfley  and  fennel  till  you  be  jufl:  goinc^  to 
lend  it  up,  for  it  will  take  ofl  the  green. 

The:  gravy  of  a 1 forts  of  fifli  is  ^great  ad-  ' 
dition  to  your  fauce,  if  the  fifli.be  fweet. 


2 22.  To  d'refs  Cod's  Zoons. 

Lie  them  in  water  all  night,  and  then  boil 
thein,  if  they  be  fat  fliift  them  once  in  the 
boiling,  when  they  are  tender  cut  them  in 
long  pieces,  drefs  them  up  with  eggs  as  you 
CIO  ialt  fifli,  take  one  or  tv/o  of  them  and 
cut  into  fquare  pieces,  dip  them  in  egcr  and' 
rry  them  to  lay  round  your  difli. 

It  IS  proper  to  lie  about  any  other  difli. 

223.  To  make  Solomon  Gundy  to  eat  in  Lent. 

1 ake  five  or  fix  white  herrings,  lay  them 
m witter  all  night,  boil  them  as  loft  as  vou 
would  do  ior  eating,  and  flflft  them  in  die 
boiling  to  take  out  the  faltnefs » when  they  are 

^ ^ boiled 
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boiled  take  the  fifli  from  the  bone,  and  mind 
you  don’t. break  the  bones  in  pieces,  Icavino- 
on  the  head  and  tail  •,  take  the  white  part  of 
the  herrings,  a quarter  of  a pound  of  ancho- 
vies, a large  apple,  a little  onion  flired  fine, 
or  flialot,  and  a little  lemon-peel,  flired 
them  all  together,  and  lie  them  over  riic 
bones  on  both  Tides,  in  the  fliape  of  a her- 
ring •,  then  take  off  the  peel  of  a lemon  very 
thin,  and  cut  it  in  long  bits,  juft  as  it  will 
reach  over  the  herrings ; you  muft  lie  this 
peel  over  every  herring  pretty  thick.  Gar- 
nifti  your  difh  with  a few  pickled  oyfters, 
capers  and  mufhrooms,  if  you  have  any  ; fo 
ferve  them  up.  J 

224.  Solomon  Gundy  another  way. 

Take  the  white  part  of  a turkey,  or  other 
fowl  •,  if  you  have  neither,  take  a little  white 
veal  and  mince  it  pretty  fmall  i take  a little 
hang  beef  or  tongues,  icrape  them  very  fine, 
a few  fhred  capers,  and  the  yolks  of  four  or 
five  eggs  fhred  fmall  •,  take  a delf  difli  and 
lie  a delf  plate  in  the  dilh  with  the  wrong 
Tide  up,  fo  lie  on  your  meat  and  other  ingre- 
dients, all  Tingle  in  quarters,  one  to  anlwer 
another  •,  fet  in  the  middle  a large  lemon  or 
mango,  fo  lie'Yound  your  dilh,  anchovies  in 
lumps,  pickled  oyfters  or  cockles,  and  a few 
pickled  mufltrooms,  ftices  of  lemon  and  ca- 
pers •,  fo  ferve  it  up. 

This  is  proper  for  a fide-difh,  either  at 
noon  or  night. 

^ 223.  To 
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225.  To  make  Lemon  Cheefe  Cakes. 
Bianch  Jialf  a pound  of  almonds,  and  beat 
them  in  a done  mortar  very  fine,  with  a lit- 
tle 1 ole  water  ; put  in  eiCThc  egi^s,  leaving 
out  five  ol"  the  whites  ; take  three  quarters 
of  a pound  ot  lugar,  and  three  quarters  of  a 
pound  of  butter  melted,  beat  all  together, 
then  take  three  lemon  Ikins,  boiled  tender, 
the  rind  of  all,  beat  tliem  very  well,  and 
mix  them  wmh  the  reft,  then  put  then]  into 
your  paile. 

Y«pu  may  make  a lemcn-pudding  the  fame 
way,knly  add  the  juice  of  half  a lemon  : 
Befof^you  fet  them  in  the  oven,  grate  over 
them  a little  fine  loaf  lugar, 

2:^6.  S ^ make  H'hite  GingcT  Bread. 
lake  a little  gum-dragon,  Jay  it  in  refe- 
waterad  night,  then  take  a pound  of  Iordan 
almonds  blanched  with  a little  of  the  gum- 

water,  a pounU  of  double-refined  futrar  beat 

and  fitted,  an  ounce  of  cinnamon  beat  with 
a little  role-water,  work  it  into  a pafte  and 
punt  It,  then  fet  it  in  a flove  to  dry 
2'iy.  To  make  Red  Ginger  Bread. 

and  n r ^ Jill 

the  ciull  nnift  be  cineci,  beat  .and  firted) 
three  pounds  and  a halfotrugar  beat  and  lift- 
td,  two  ouncc.s  of  cinnamon,  and  two  ounces 

hndfd  " '’““"‘I  of  almonds 

b a,  cl,  d and  beat  with  role-water,  put  ,he 

r-Jti  into  the  liquor  by  degrees,  flirring  it 
^ i all 
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all  the  time,  wlien  the  bread  is  all  well  mix’d 
take  it  off  the  hre  ; you  mtifl;  put  the  ffgar, 
fpices,  and  almonds  into  it,  when  it  is  cold 
print  it;  keep  fbme  of  the  fpice  to  dull  the 
prints  with. 

228.  To  make  a Great  Cake. 

Take  five  pounds  of  fine  flour,  (let  it  be 
dried  very  well  before  the  fire)  and  fix  pounds 
ofeurranrs  well  drefs’d  and  rub’d  in  cloths  af- 
ter they  are  waflied,  fet  them  in  a fieve  before 
the  fire  ; you  muff  weigh  your  currants  after 
they  are  cleaned,  then  take  three  quarters  of 
an  ounce  of  mace,  two  large  nutmegs  beaten 
and  mixed  amongfl;  the  flour,  a polind  of 
powder  fugar,  a pound  of  citron,  and  a pound 
of  candy’d  orange,  (cut  your  citron  and 
orange  in  pretty  large  pieces)  and  a pound  of 
almonds  cut  in  three  or  four  pieces  long  way; 
then  take  fixtecn  eggs,  leaving  out  lialf  of 
the  whites,  beat  your  fugar  and  eggs  for  half 
an  hour  with  a little  fait;  take  three  jiils  of 
cream,  and  three  pounds  and  a halt  of  butter, 
aielt  your  butter  with  part  ot  the  cream,  for 
fear  it  fhould  be  too  hot  put  in  between  ajack 
and  ajillof  good  brandy,  a quart  of  light 
yeaff,  and  the  reft  of  the  cream,  mix  all  your 
liquors  together  about  blood- warm  make  a 
hole  in  the  middle  of  your  flour,  and  put  in 
the  liquids,  cover  it  halt  an  hour,  and  let  it 
ffand  to  rife,  then  put  in  your  currants  and 
mix  all  together;  butter  your  hoop,  tie  a 
paper  tliree  fold,  and  put  it  at  the  bottom  in 
your  hoop  ; juft  when  they  are  ready  to  fet 
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in  the  oven,  put  the  cake  into  your  Hoop  at 
three  times  •,  when  you  have  laid  a little  paflie 
at  the  bottom,  lay  in  part  ot  your  Iweet- 
meats  and  almonds,  then  put  in  a little  palle 
over  them  again,  and  the  reft  of  your  fwcet 
meats  and  almonds,  then  lay  on  the  reft  ot 
your  pafte,  and  fee  it  in  a quick  oven  ; two 
hours  will  bake  it. 

229.  'To  make  Iceing  for  this  Cake. 

Take  two  pounds  of  double-refined  fugar, 

■ beat  it,  and  fift  it  through  a fine  fieve ; put 
to  it  a fpoonful  of  fine  ftarch,  a pennyworth 
of  gum-arabic,  beat  them  all  well  together ; 
take  the  whites  of  four  or  five-  e^gs,  beat 
them  well,  and  put  to  them  a fpoonful  of 
rofe-v/ater,  or  orange-flower  water,  a fpoon- 
ful of  the  juice  of  lemon,  beat  them  with  the 
whites  of  your  eggs,  and  put  in  a little  to  your 
fugar  till  you  wet  it,  then  beat  them  for  two 
hours  whilft'  your  cake  is  baking;  if  you  make 
it  over  thin  it  will  run  ; when  you  lie  it  on 
your  cake  you  rnuft  lie  it  on  with  a knife-,  if 
you  would  have  the  iceing  very  thick,  you 
muft  add  a little  more  fugar ; wipe  off  the 
- loofe  currants  before  you  put- on  the  iceing, 
and  put  it  into  the  oven  to  harden  the  iceing. 

230.  To  make  a Plumb  Cake. 

Take  five  pounds  of  flour  dried  and  cold, 
mix  to  it  an  ounce  of  mace,  half  an  ounce 
of  cinnamon,  a quarter  of  an  ounce  of  nu— 
megs,  half  a quarter  of  an  ounce  of  lemon- 
peel  giated,  and  a pound  of  fine  fugar  ; take 
fifteen  eggs,  leaving  out  feven  of  the  whites, 

4 beat 
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beat  your  eggs  with  half  a jill  of  brandy  o? 
fack,  a little  orange-flower  v/axcr,  or  rofc- 
water  ; then  jAit  to  your  eggs  near  a quart 
of  light  yeaft,  let  it  on  the  fire  with  a quart 
ot  cream,  and  three  pounds  of  butter  •,  let 
your  butter  melt  in  the  cream,  fo  let  it  Hand 
till  new  milk  warm,  then  Ikirn  olf  all  the  but- 
ter and  moftofthe  milk,  and  mix  it  to  your 
eggs  and  yeaft  i make  a hole  in  the  middle  of 
your  flour,  and  -put  in  your  yeaft,  ftrinkle  at 
the  top  a little  flour,  then  mix  to  it  a little 
I'alt,  fix  pounds  of  currants  well  wafli’d, 
clean’d,  dry’d,  pick’d,  and  plump’d  by  the 
fire,  a pound  of  the  beft  raifins  ftoned,  and 
beat  them  altogether  whilft  they  leave  the 
bowl  j put  in  a pound  of  candy’d  orange,  and 
half  a pound  of  citron  cut  in  long  "pieces  i 
then  butter  the  girth  and  fill  it  full ; bake  it 
in  a quick  oven,  againfl  it  be  enough  have 
an  iceing  ready. 

231.  To  make  a Caraway  Cake. 

T ake  eighteen  eggs,  leave  out  half  of  the 
whites,  and  beat  them  •,  take  two  pounds  of 
butler,  Wiifli  the  butu  r clear  from  milk  and 
fair,  put  to  it  a little  rof:-water,  and  work 
vour  butter  very  well  with  your  hands  till  it 
nkc  up  all  the  eggs,  then  mix  them  in  half  a 
jack  of  brandy  and  lack  •,  gr.ite  into  your 
esgs  a lenAin  rind;  put  in  by  degrees  (a 
fpoonful  at  a timel  two  pounds  of  fine  flour, 
n pound  :ind  a half  ot  lo.il-fuga-,  that  :s 
lifted  and  dry  when  you  Ii,-.ve  ;nixed  tnem 
very  well  with  your  hamls,  rake  a thiblc  and 
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beat  it  very  weli  for  halt  an  hour,  till  it  look 
very  white,  then  mix  to  it  a few  feeds,  fix 
ounces  of  caraway  comfits,  and  halt  a,  pound 
of  citron  and  candy’d  orange  •,  then  beat  it 
well,  butter  your  girth,  and  put  it  in  a quick 
oven. 

232.  To  make  Cakes  to  keep  all  the  Tear, 

Have  in  readinefs  a pound  and  four  ounces 
of  flour  well  dried,  take  a pound  of  butter 
unfalted,  work  it  with  a pound  of  white  fugar 
till  it  cream,  three  fpoonfuls  of  lack,  and  the 
rind  of  an  orange,  boil  it  till  it  is  not  bitter, 
and  beat  it  with  fugar,  work  thefe  together, 
then  clean  your  hands,  and  grate  a nutmeg 
into  your  flour,  put  in  three  eggs  and  two 
whites,  mix  them  well,  then  with  a pafte-pin 
or  thible  flir  in  your  flour  to  the  butter, 
make  them  up  into  little  cakes,  wet  the  top 
with  lack  and  ftrew  on  fine  fugar  ; bake  them 
on  buttered  papers,  well  floured,  but  not 
too  much  ; you  may  add  a pound  of  cur- 
rants walked  and  warmed. 

233.  To  make  Shrewjherry  Cakes. 

Take  too  pounds  of  fine  flour,  put  to  it  a 
pound  and  a quarter  of  butter  (rub  them  very 
well)  a pound  and  a quarter  ot.  fine  lugar 
lilted,  grate  in  a nutmeg,  beat  in  three  whites 
of  eggs  and  two  yolks,  with  a little  role, 
water,  and  fo  knead  your  pafte  with  it,  let  it 
lay  an  houi,then  make  it  up  into  cakes, prick 
I them  and  lay  them  on  papers,  wet  them  with 
1 a.feathet  dip  d in  role-water,  and  grate  over 
I 5 them. : 
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them  a little  fine  fugar;  bake  them  in  a flov/ 
©veil,  either  on  tins  or  paper. 

234.  make  a fine  Cake. 

Take  five  pounds  of  fine  flour  dried,  and 
keep  it  warm  •,  four  pounds  of  loaf  fugar 
pounded-,  fifted  and  warmed-,  five  pounds  of 
currants  well  cleaned  and  v^armed  before  the 
firei  a pound  and  a half  of  almonds  blanch’d, 
beat,  dried,  flit  and  kept  warm  -,  five  pounds 
of  good  butter  well  wafh’d  and  beat  from  the 
water;  then  work  it  an  hour  and  a half  till 
it  comes  to  a fine  cream  -,  put  to  the  butter 
all  the  fugar,  work  it  up,  and  then  the  flour, 
put  in  a pint  of  brandy,  then  all  the  whites 
and  yolks  of  the  eggs,  mix  all  the  currants 
and  almonds  with  the  reft.  There  muft  be 
four  pounds  of  eggs  in  weight  in  the  flieils, 
the  yolks  and  the  whites  beat  them  feparate, 
the  whites  beat  to  a froth  ; you  muft  not 
ceale  beating  till  they  are  beat  to  a curd,  to 
prevent  oiling  -,  to  this  quantity  of  cake  put 
a pound  and  a half  of  orange-peel  and  citron 
jQired,  without  plumbs,  and  half  a pound  of 
caraway  feeds,  it  will  require  four  hours  bak- 
ing, and  the  oven  muft  be  as  hot  as  for 
bread,  but  let  it  be  well  flaked  when  it  has 
remained  an  hour  in  the  oven,  and  flop  it 
clofe  you  may  ice  it  if  you  pleafe. 

235.  7o  make  a Seed  Cake. 

Take  one  quartern  of  fine  flour  well  dri- 
ed before  the  fire,  when  it  is  cold  rub  in  a 
pound  of  butter  -,  take  three  quarters  or  a 
pound  of  caraway  comfits,  fix  fpoonfuls  of 

new 


(Hi  ) 

rrew  ycaft,  fix  fpoonfuls  of  cream,  the  yolks 
of  fix  eggs  and  two  whites,  and  a little  fack  ; 
mix  all  thefe  together  in  a very  light  pafte, 
let  it  before  the  lire  till  it  rife,  and  fo  bake 
it  in  a tin. 

236.  'To  make  an  ordinary  Plumb  Cake. 

Take  a pound  of  flour  well  dried  before 
the  lire,  a pound  of  currants',  two  penny- 
worth of  mace  and  cloves,  two  eggs,  four 
fpoonfuls  of  good  new  yeaft,  half  a pound 
of  butter,  halfa  pint  of  cream,  melt  the  but- 
ter, warm  the  cream,  and  mix  altogether  in 
a very  light  pafte,  butter  your  tin  before  you 
ptit  it  in  ; an  hour  will  bake  it. 

237.  To- make  an  Angelica  Cake. 

Take  the  (talks  of  angelica  boil  and  green 
them  very  well,  put  to  every  pound  of  pulp 
a pound  of  loaf-lugar  beaten  very  well,  and 
when  you  think  it  is  beaten  enough,  lay  them 
in  what  falhion  you  pleafe  on  glaffes,  and  as 
they  candy  turn  them. 

238.  To  make  King  Cakes. 

Take  a pound  of  flour,  three  quarters 
of  a pound  of  butter,  half  a pound  of  fugar, 
and  halfa  pound  of  currants,  well  cleaned j 
rub  your. butter  well  into  your  flour,  and  put 
in  as  many  yolks  of  eggs  as  will  lithe  them, 
then  put  in  your  fugar,  currants,  and  fome 
mace,  flired  in  as-  much  as  will  give  them  a 
talte  fo  make  them  up  in  little  round  cakes, 
and  butter  the  papers  you  lie  them  on. 

239.  To  make  Breakfaji  Cakes. 

• l.'ake  a pound  of  currants  well  waflied, 
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frub  them  in  a cloth  till  dry)  a pound  of 
Hour  dried  before  a fire,  take  three  eggs, 
leave  out  one  of  the  whites,  four  fpoonfuls 
of  new  yeaft,  and  four  fpoonfuls  of  fack  or 
two  of  brandy,  beat  the  yeaft  and  eggs  well 
together;  then  take  a jill  of  cream,  and 
fomething  above  a quarter  of  a pound  of 
butter,  fct  them  on  a fire,  and  ftir  them  till 
the  butter  be  melted,  but  do  not  let  them 
boil,  grate  a large  nutmeg  into  the  flour, 
with  currants,  and  five  fpoonfuls  of  fugar 
mix  all  together,  beat  it  with  your  hand  till 
it  leave  the  bowl,  then  flour  the  tins  you 
put  the  pafte  in,  and  let  them  ftand  a little 
to  rife,  then  bake  them  an  hour  and  a quar- 
ter. 

240.  To  make  Macaroons. 

Take  a pound  of  blanched  almonds  and 
beat  them,  put  fome  rofe-water  in  while  beat- 
ing ; (they  mull  not  be  beaten  too  fmall)  mix 
them  with  the  whites  of  five  eggs,  a pound 
of  fugar  finely  beaten  and  lifted,  and  a hand- 
ful of  flour,  mix  all  thefe  very  well  together, 
lay  them  on  wafers,  and  bake  them  in  a very 
temperate  oven,  (it  mull  not  be  fo  hot  as 
for  manchet)  then  they  are  fit  for  ule. 

240.  To  make  kViggs. 

Take  two  pounds  of  flour,  a pound  of 
butter,  a pint  of  cream,  four  eggs,  (leaving- 
out  two  of  the  whites)  and  two  fpoonfuls  ot 
yeaft,  fet  them  to  rife  a little  ; when  they  are 
mixed  add  half  a pound  of  fugar,  and  hall  a 

pound  of  caraway  comfits,  make  them  up 
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with  fugar,  and  bake-  them  in  a dripping 
pan. 

•242.  Raspberry  Cream. 

Take  rafpberries,  bruife  them,  pnt  ’em  in 
a pan  on. a quick  fire  whilft  the  juice  be  dried 
up,  then  take  the  fame  weight  of  fugar  as 
you  have  of  ralpberries,  and  fet  them  on  a 
flow  fire,  let  them  boil  whilft  tliey  are  pretty 
ftiff ; make  them  into  cakes,  and  dry  them 
near  the  fire,  or  in  the  fun. 

243.  To  make  Queen  Cakes. 

Take  a pound  of  London  flour  dry’d  well  . 

before  the  fire,  nine  eggs,  a pound  of  loa'f- 
lugar,  beaten  and  fifted,  put  one  half  to  your 
eggs  and  the  other  to  your  butter;  take  a 
pound  of  butter  and  melt  it  without  water,put ' 
it  into  a ftone  bowl,  when  it  is  almoft  cold  put 
in  your  fugar,  and  a fpoonful  or  two  of  rofe 
water ; beat  it  very  quick  for  half  an  hour, 
till  it  be  as  white  as  cream  ; beat  the  020-3 , 
and  fugar  as  long  and  very  quick,  wliilft  they 
be  white  ; when  they  are  \vell  beat  mix  them 
all  together  ;■  then  take  lialf  a pound  of  cur- 
rants cleaned  well ; and  a little  Hired  mace, 
fo  you  may  fill  one  part  of  your  tins  before 
you  put  in  yotir  currants  ; you  may  put  a 
quarter  of  a-pound  of  alrqpnds  fared  if  you 
pleafe)  into  them  that  are  without  the  cur- 
rants ; you  may  ice  them  if  you  pleafe,  but 
do  not  let  the  iceing  be  thicker  than  you  may 
lie  on  with  a little  brufh. 

244.  Jo  make  a Bivcuit  Cajce. 

Take  a pound  of  fine  flour  dry’d  be- 
fore 
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fore  the  fire,  a pound  of  loaf  fugar  beaten 
and  fifted,  beat  nine  eggs  and  a fpoontul  or 
two  of  role  water  with  the  fugar  for  two 
hours,  then  put  them  to  your  flour  and  mix 
them  well  together  ^ put  in  an  ounce  of  ca- 
raway feeds,  then  put  it  into  your  tin  and 
bake  it  an  hour  and  a half  in  a pretty  quick 
oven. 

245.  'To  make  Cracknels. 

Take  half  a pound  of  fine  flour,  half  a. 
pound  of  fugar,  two  ounces  of  butter,  two 
eggs,  and  a few  caraway  feeds  i (you  rnufl 
beat  and  fift.the  fugar)  then  put  it  to  your 
flour  and  work.if  to  pafte  ; roll  them  as  thin, 
as  you  can,  and  . cut  them  out  with  queen 
cake  tins,  lie,  them  on  papers  and  bake  them 
in  a flow  oven. 

They  are  proper  to  eat  with  chocolate. 

246,  To  make  Portugal  Cakes. 

Take  a pound  of  flour,  a pound  of  but- 
ter, a pound  of  fugar,  a pound  of.  currants 
well  cleaned,  and  a nutmeg  grated  •,  take  half 
of  the  flour  and  mix  it  with  lugar  and  nut- 
meg, melt  the  butter  and  put  into  it  the  yolks 
of  eight  eggs  very  well  beat,  and  only  four 
of  the  whites,  and  as  the  froth  rifes  put  it 
into  the  flour,  and  do  fo  till  all  is  in  ; then 
beat  it  together,  flill  ftrcwing  in  fome  of 
the,  other  half  of  the  flour,  and  beat  it  till 
all  the  flour  be  in,  then  butter  the  pans  an.*l 
fill  them,  but  do  not  bake  them  too  much-, 
you  may  ice  them  if  you  plcafe,  or  you  may 
ftrew  caraway  comfits  of  ail  forts  on  them 

when 


( II5  ) 

when  they  go  into  the  oven.  The  currants 
muft  be  plump'd  in  warm  water,  and  dried 
before  the  fire,  then  put  them  into  your 
cakes. 

247.  make  Plumb-Cakes  another  way. 

Take  two  pounds  of  butter,  beat  it  with  a 
little  rofe-waier  and  orange-flour-water  till  it 
be  like  cream,  two  pounds  of  flour  dried  be- 
fore the  fire,  a quarter  of  an  ounce  of  mace, 
a nutmeg,  lialf  a pound  of  loaf-fugar  beat 
and  fifted,  fifteen  eggs,  { beat  the  whites  by 
themfelves  and  yolks  with  your  fugarj  ajack' 
of  brandy  and  as  much  fack,  two  pounds  of. 
currants  very  v^ell  cleaned,  and  half  a pound 
of  almonds  blanched  and  cut  in  two  or' three- 
pieces  length  way,  fo  mix  all  together,  and 
pur  it  into  your  hoop  or  tin  -,-you  may  put 
in  half  a pound  of  candy’d  orange  and  citron 
if  you  pleafe;  about  an  hour  will  bake  it  in 
a quick  oven  if  you  have  a mind  to  have 
it  iced  a pound  of  fugar  w'ili  ice  it. 

248.  To  make  a Ginger  Bread  Cake. 

Take  two  pounds  of  treacle,  two  pounds 
and  a quarter  of  flour,'  an  ounce  of  beat' 
ginger,  three  quarters  of  a pound  of  fugar, 
two  ounces  of  coriander  feeds,  two  eggs,  a 
' pennyworth  of  new  ale  with  the  yeaft  on  it, 
aglafs  of  brandy,  and  two  ounces  of  lemon  ^ 
peel,  mix  all  thefe  together  in  a bowl,  and  fet 
it  to  rife  for  half  an  hour,  then  put  it  into  a 
tin  to  bake,  and  wet  it  with  a little  treacle 
and  watei  if  you  have  a quick. oven  an 
hour  and  a half  will  bake  it. 
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249.  make  Chocolate  Cream, 

Take  four  ounces  of  chocolate,  more  or 
lefs,  according  as  you  would  have  your  difli 
in  bignefs,  grate  it  and  boil  it  in  a pint  of 
cream,  then  mill  it  very  well  with  a choco- 
late (lick  •,  take  the  yolks  of  two  eggs  and 
beat  them  very  well,  leaving  out  the  ftrain, 
put  to  them  three  or  four  fpoonfuls  of  cream, 
mix  them  all  together,  fet  it  on  the  fire,  and 
keep  ftirring  it  till  it  thicken,  but  do  not  let 
it  boil  •,  you  mull  fweeten  it  to  your  tafte, 
and  keep  ftirring  it  till  it  be  cold,  fo  put  it 
into  your  glaflTes  or  china  difhes,  which  you 
pleafe. 

250.  T 0 make  White  henion  Cream. 
Take  a jill  of  fpring  water  and  a pound 
of  fine  fugar,  fet  it  over  the  fire  till  the  fugar 
and  water  be  diflblved,  then  put  thejuice  of 
four  good  lemons  to  your  fugar  and  water, 
the  whites  of  four  eggs  well  beat,  fet  it  on 
the  fire  again,  and  keep  it  ftirring  one  way 
till  itjuft  fimmers  and  does  not  boil,  drain- it 
thro’  a fine  cloth,  then  put  it  on  the  fire  a- 
o-ain,  adding  to  it  a fpoonful  of  orange-flow- 
er water,  ftir  it  till  iLthickens  on  a flow  fire, 
then  ftrain  into  bafons  or  glaffes  for  your  ufe  5 
do  not  let  it  boil,  if  you  do  it  will  curdle. 

251.  Te  make  Crccym  Curds. 

Take  a gallon  of  water,  put  to  it  a quart 
of  new  milk,  and  a little  fait,  a pint  oflweet 
cream  and  eight  eggs,  leaving  out  half  of  the 
whites  and  drains,  beat  them  very  well,  put 
to  them  a pint  of  four  cream,  mix  them  very 

well 
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\^-ell  together,  and  when  your  pan  is  juft  at 
boiling  (but  itmuft  not  boil)  pur  in  the  lour 
cream  and  your  eggs,  ftir  it  about  to  keep 
it  from  fettling^  to  the  bottom  •-  let  it  ftand 
till  it  begins  to  rife  up,  then  have  a little  fair 
water,  and  as  they  r;fe  keep  putting  Jt  in 
whilft  they  be  well  rifen,  then  take  them  oft 
the  fire,  and  let  them  ftand  a little  to  ladden  ; 
have  ready  a fteve  with  a clean  cloth  over  it, 
and  take  up  the  curds  with  a laddie  or  egg- 
flicer,  whether  you  have  ^ you  muft  always 
make  them  the  night  bevore  you  ul'e  them  ; 
this  quantity  will  make  a large  difli  if  your 
cream  be  good-,  if  you  think  your  curds  be 
too  thick,  mix  to  them  two  or  three  fpoon- 
fuls  of-  good  cream,  lie  them  upon  a china 
difti  in  lumps ; fo  ferve  them  up. 

252.  To  make  Apple  Cream. 

Take  half  a dozen  large  apples,  (codlings 

or  any  other  apples  that  will  be  foft)  coddle 
them  when  they  are  cold  take  out  the 
pulp  i then  take  the  whites  of  four  or  five 
eggs,  (leaving  out  the  ftrains)  three  quar- 
ters of  a pound  of  double  refined  fugar  beat 
and  fitted,  a fpoonfnl  or  two  of  row- water 
and  grate  in  a little  lemon-peel  lb  beat  all 
together  for  an  hour,  until  it  be  white,  then 
lay  it  on  a china  difli,  fo  ferve  it. 

253.  To  fry  Cream  to  eat  hot. 

Take  a pint  of  cream  and  boil  it,  three 

fpoonfuls  of  fine  flour,  mixed  wit!)  a lit- 
tle milk,  put  in  three  eggs,  and  beat  them 
very  well  with  the  flour,  a little  fflt,  a 

fpocm- 
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fpoonful  or  two  of  fine  powder  fugar,  mix 
them  very  well  •,  then  put  your  cream  to  them 
on  the  fire  and  boil  it  ; then  beat  two  eggs 
more  very  well,  and.  wlren  you  take  your  pan 
off  the  fire  ftir  tliem  in,  and  pour  them  into 
a large  pewter  dilli  about  half  an  inch  thick  j 
when  it  is  quite  cold  cut  it  out  in  fquarebics 
and  fry  it  in  butter,  a light  brown  •,  as  you 
fry  them  fet  them  before  the  fire  to  keep  hot 
and  crifp,  lb  difh  them  up  with  a little  white 
wine,  butter  and  fugar  for  your  fauce,  in  a 
china  cup,  fet  it  in  the  midfi,  and  grate  over 
fome  loaf  fugar. 

254.  make  Rice  cr  Almond  Cream. 

Take  two  quarts  of  cream,  boil  it  with 
what  feafoning  you  pleafe,  then  bake  it  from 
tlie  fire  and  fweeten  it,  pick  out  the  feafon- 
ing  and  divide  it  into  two  parts,  take  a quar- 
.terof  a pound  of  blanched  almonds  well  beat 
.with  orange-flour-water,  fet  that  on  the  fire, 
and  put  to  it  the  yolks  of  four  eggs  well 
beat  and  ffrained,  keep  it  Itirring  all  the 
time  it  is  on  the  fire,  when  it  rifes  to  boil 
take  it  off,  ftir  it  a little,  then  put  it  into  ycui' 
bafon,  the  other  half  let  on  the  fire,  and 
thicken  it  with  flour  of  rice  j when  you  take 
it  off  put  to  it  the  juice  of  a lemon,  orange- 
fiour-water  or  lack,  and  ftir  it  till  it  be  cold, 
then  ferve  it  up. 

255.  To  make  Calf  Foot's  Jelly. 

Take  four  calf’s  feet  and  drefs  them,  boil 
them  in  fix  quarts  of  water  over  a flow  fire, 

whilft  a*li  the  bones  will  come  out,  and  half 

the 


the  water  be  boiled  awa/,  ilram  it  into  a 
ftone  bowb  then  put  to  them  two  or  three 
quarts  more  water,  and  let  it  boil  away  to 
one;  If  you  \v;mt  a large  quantity  of  flum- 
mery or  jelly  at  one  time,  take  two  call’s 
feet  more,  it  will  make  your  flock  the  flrong- 
er-,  you  mult  make  your  ftock  the  day  be- 
fore you  tife  it,  arid  before  you  put  your 
flock  into  the  pan  take  off  the  fat,  and  put  it 
into  your  pan  to  melt,  take  the  whites  of 
eight  or  ten  eggs,  juft  as  you  have  jelly  in 
quantity,  (for  the  more  whines  you  have 
makes  your  jelly  the  finer;  beat  your  whites 
to  a froth,  and  put  to  them  five  or  fix  lemons, 
according  as  they  are  of  goodnefs,  a little 
white  wine  or  rhcnifli,  mix  them  well  toge- 
ther (but  let  not  your  ftock  be  too  hot  when 
you  put  them  in)  and  fweeten  it  . to  your 
tafle ; keep  it  flirting  all  the  time  whilft  it 
boil  ; take  your  bag  and  dip  it  in  hot  w'ater, 
and  wring  it  well  out,  then  put  in  your  jelly, 
and  keep  it  fhifeing  whilft  it  comes  clear; 
throw  a lemon -peel  or  two  into  your  bag  as 
the  jelly  is  coming  off,  and  put  in  fome  bits 
of  peel  into  your  glaffes. 

You  may  make  hartflaorn  jelly  the  fame 
way. 

256.  To  make  Grange  Cream. 

Take  two  fevile  oranges,  and  peel  them 
very  thin,  put  the  peel  into  a pint  of  fair 
water,  and  let  it  lie  for  an  hour  or  two  ; take 
foureggs,^  and  beat  them  very  well,  put  to 
them  the  juice  of  three  or  four  orane;es,  ac- 

cording 


( 120  ) 

cording  as  they  are  in  goodnefs,  and  fweeten 
them  wit!)  double-  refin’d  ibgar  to  your  tafte, 
mix  the  watpr  and  iugar  together,  and  ftrain 
them  thro’  a fine  cloth  into  your  tankard, 
and  fet  it  over  the  fire  as  you  did  the  lemon 
cream,  and  put  it  into  your  glafies  for  ule. 

257.  To  make  Tellcto  Lemon  Cream. 

Take  two  or  three  lemons,  according  as 
they  are  in  bignds,  take  off  the  pee!  as  thin 
as  you  can  from  the  white,  put  it  into  a pint 
of  clear  water,  and  let  it  lie  three  or  rour 
hours  •,  take  the  yolks  of  three  or  four  eggs, 
beat  them  very  well,  about  eight  ounces  of 
double  refin’d  fugar,  put  it  into  your  water 
to  dilTolve,  and  a fpoonful  or  two  of  rofe- 
water  or  orange-flower-water,  which  you  can 
get,  mix  all  together  with  the  juice  of  two  of 
your  lemons,  and  if  your  lemons  prove  not 
good,  put  in  the  juice  of  three,  fo  ftrain  them 
through  a fine  cloth  into  a filver  tankard, 
and  fet  it  over  a Hove  or  chafing  di(li,  ftir- 
ring  it  all  the  time,  and  when  it  begins  to  be 
as  thick  as  cream  take  it  off,  but  don’t  let  it 
boil,  if  you  do  it  will  curdle,  ftir  it  whilft  it 
be  cold,  and, put  it  into  glai'fes  for  ufe. 

258.  To -make  White  Lemon  Cream  another 
Way. 

Take  a pint  of  fpring  water,  and  the 
whites  of  fix  eggs,  beat  them  very  well  to  a 
froth,  put  them  to  your  water,  adding  to  it 
half  a pound  of  double-refin’cl  fugar,  a fpoon- 
ful  of  orange-flower  water,  and  the  juice  of 
ihr.ee  lemons,  fo  mix  all  together,  and  ftram 
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them  through  a fine  cloth  into  your  filver 
tankard,  let  it  over  a flow  fire  in  a chafing 
dilh,  and  keep  ftirring  it  all  the  time  •,  as  you 
fee  it  thickens  take  it  off,  it  will  looner 
curdle  than  be  yellow,  flir  it  until  it  be  cold, 
and  put  It  m fmall  jelly  glafles  for  ufe. 

259.  ‘1 0 make  Sago  Custards. 

Take  two  ounces  of  lago,  wafh  it  in  a 
little  water,  let  it  on  to  cree  in  a pint  of 
milk,  and  let  it  cree  till  it  be  tender,  when  it 
is  cold  put  to  it  three  jills  of  cream,  boil  it 
altogether  with  a blade  or  two  of  mace,  or  a 
flick  of  cinnamon  ; take  fix  eggs,  leave  out 
the  ftrains,  beat  them  very  well,  mix  a little 
of  your  cream  amongft  your  eggs,  then  mix 
altogether,  keep  ftirring  it  as  you  put  it  in,  fo 
fet  It  over  a flow  fire,  and  ftir  it  about  whilft  it 
be  the  thicknefs  of  good  cream  •,  you  mult  not 
let  it  boil ; when  you  take  it  off  the  fire  put  in 
a tea  cup  full  of  brandy,  and  fweeten  it  to  your 
tafte,  then  put  it  into  pots  or  glaffes  ror  ule. 
You  may  have  half  the  quantity  if  you  pleafe. 

260.  To  make  Almond  Custard':. 

Boil  two  quarts  or  fweet  cream  with  a flick 
of  cinnamon  ^ take  eight  eggs,  leaving  out 
all  the  whites  but  two,  beat  them  very  well  •, 
take  fix  ctunces  of  Jordan  almonds,  blanch 
and  beat  them  with  a little  ro*e-water,  fo 
give  them  a boil  in  your  cream  •,  put  in  half  a 
pound  of  powder  fugar,  and  a little  of  your 
cream  amongft  your  eggs,  niix  altogether, 
and  fet  them  over  a fiow  fire,  flir  it  ail  the 
time  until  it  be  as  thick  as  cream,  but  don’t 

let 
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let  it  boil ; when  you  take  it  off  put  in  a lic- 
tle  brandy  to  your  tufte,  lb  put  it  into  your 
cups  for  ufe. 

You  may  make  rice-cultard  the  fame  way. 

261.  To  make  a Sack  Posset. 

Take  a quart  of  cream,  boil  it  with  two 
or  three  blades  of  mace,  and  grate  in  a long 
bilcuit ; take  eight  eggs,  leave  out  half  the 
whites,  beat  them  very  well,  and  a pint  of 
goofeberry  wine,  make  it  hot,  fo  mix  it  well 
with  your  eggs,  fet  it  over  a flow  fire,  and 
ftir  it  about  till  it  be  as  thick  as  cull  .rd  ; fet 
a difla  that  is  deep  over  a Ifove,  put  in  your 
lack  and  eggs,  when  your  cream  is  boding 
hot,  put  it  to  your  fack  by  degrees,  and  Itir 
it  all  the  time  it  Itands  over  your  Hove, 
until  it  be  thoroughly  hot,  but  don’t  let  it 
boil  ; you  muft  make  it  about  half  an  hour 
before  you  want  it-,  fet  it  upon  a liot  Jiearth, 
and  then  it  will  be  as  thick  as  cuftard  -,  maise 
a little  froth  of  cream,  to  lay  over  the  puf- 
fer; when  you  dilh  it  up  fweeten  itfo  your 
tafle  ; you  may  make  it  v/ithout  bilcuit  if 
you  -pleafe.  and  don’t  lay  on  your  froth  till 
you  ierve  it  up. 

262.  To  make  a Lemon  Posset. 

Take  a pint  of  good  thick  cream,  grate 
into  it  the  outermoll  flein  ot  two  lemons,  and 
fqueeze  the  juice  into  a jack  of  white  wine, 
and  fweeten  it  to  your  talle  ; take  the  whites 
of  two  eggs  without  the  llrains.  beat  them  to 
a froth.  To  whdk  them  altogither  in  a ifonc 
bo  vl  for  half  an  hour,  then  ptit  them  into 
glaflcs  for  ule.  263.  To 
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263.  'To  make  I'Vhipt  Sillabubs. 

T.ake  two  porringers  of  cream  and  one  of 
white  wine,  grate  in  the  fkin  of  a lemon, 
take  the  whites  of  three  eggs,  fweeten  it  to 
your  tafte,  then  whip  it  with  a whifk,  take- 
off the  froth  as  it  rifes,  and  put  it  into  your 
fillabub  glaffes  or  pots,  whether  you  have, 
then  they  are  fit  for  ufe. 

264.  lo  make  Almond  Butter. 

T ake  a quart  of  cream,  and  halt  a pound 
of  almonds,  beat  them  with  the  cream,  then 
drain  it,  and  boil  it  with  twelve  yolks  of  ecgs 
and  two  whites,  till  it  curdle,  hang  it  up  in  a' 
cloth  till  morning  and  then  Iweeten  it  ^ you 
may  rub  it  through  a fieve  w'ich  the  back  of 
a Ipoon,  or  drain  it  through  a coarfe  cloth. 

26;.  To  make  Black  Caas. 

. I 

T ake  a dozen  01  middling  pippins  and  cut 
them  in  two,  take  out  the  coie.s  and  black 
ends,  lay  them  with  the  fiat  fide  downwards, 
let  them  in  the  oven,  and  when  th(  v are  about 
half  readied  take  them  out,  wet  them  over 
with  a little  rofe  water,  and  grate  over  them 
loaf  fugar,  pretty  thick  fet  them  into  the 
oven  agam,  and  let  them  diand  till  they  are 
black  ; wlien  you  ferve  them  up,  put  them 
either  into  cream  or  culrard,  with  the  black 
fide  upwards,  and  let  them  at  equal  dif- 
tances. 

266.  To  make  Sauce  for  T ame  Ducks. 

T ake  the  necks  and  gizzards  of  your 
ducks,  a ferag  of  mutton  if  you  have  it,  and 
make  a little  ivveet  gravy,  put  to  it  a few 

bread 
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bread  crumbs,  a fmall  onion,  and  a little 
whole  pepper,  boil  them  for  half  a quarter 
of  an  hour,  put  to  them  a lump  of  butter, 
and  if  it  is  not  thick  enough  a little  flour,  fo 
fait  it  to  you  tafte. 

267.  d make  Sauce  for  a Green  Goofe. 

Take  a little  good  gravy,  a liule  butter, 
and  a few  I’caided  goofeberries,  mix  all  toge- 
ther, and  put  it  on  tlie  difh  with  yourgoefe. 

268.  To  make  another  Sauce  for  a Green- 
Goofe. 

T ake  the  juice  of  forrel,  a little  butter, 
and  a few  fcaldcd  goofeberries.  mix  them  to- 
gether, and  fwceten  it  to  your  tufte-,  you 
mufl:  not  let  it  boil  after  you  put  in  the  for- 
rel,  if  you  do  it  will  take  off  the  green. 

You  muft  put, this  j'auce  into  a bafon. 

269.  make  /limond Flummery . 

Take  a pint  of  ftiff  jelly  made  of  calf’s 
feet,  put  to  it  a jill  or  better  of  good  cream, 
and  lour  obnees  of  almonds,  blanch  and  beat 
them  fine  with  a little  rofe-water,  then  put 
them  to  your  cream  and  jelly,  let  them  boil 
together  for  half  a quarter  of  an  hour,  and 
fweeten  it  to  yourtalfe-,  flrain  it  through  a 
fine  cloth,  and  keep  it  ftirring  till  it  be  quite 
told,  [)ut  it  in  cups  and  let  it  ftand  all  night, 
loolen  it  in  wnarm  water  and  turn  it  out  into 
your  diflu  fo  ferve  it  up,  and  prick  it  with 
blanch’d  almonds. 

70.  To  make  Calfs  Foot  Flummery. 

"i  -ke  tv'.o  call’s  feet  when  they  arc 
dick  d,  put  two  quarts  of  water  to  them, 

boil 
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boil  them  over  a flow  fire  till  half  or  better 
be  confumed  when  your  ftock  is  cold,  if 
it  be  too  ftiff,  you  may  put  to  it  as  much 
cream  as  jelly,  boil  them  together  with  a 
blade  or  two  of  mace,  fweeten  it  to  your 
tafte  with  loaf  fugar,  ftrain  it  through  a fine 
cloth,  ftir  it  whilft  it  be  cold,  and  turn  it  our 
but  firft  loofen  it  in  warm  water,  and  put  it 
into  your  difli  as  you  did  the  fliummer^-. 

2 7 1 . T'oftevj  Spha^e  'xith  Poached 
Take  two  or  three  handfuls  of  young  fpi- 
pick  it  from  the  flalks  wafh  and  drain 
it  very  clean,  put  it  into  a can  with  a lump 
ofbutter,and  a little  fail,  keep  ftii  .mg  it  all 
the  time  whilft  it  be  enough,  then  take  it 
out  and  f-jUteze  out  the  water,  chop  it  and 
ftir  in  a iittle  more  Lut.er,  licit  in  yourdifh 
in  quarters,  and  betw*xt  every  quarter  a 
poached  egg  and  lie  one  in  the  miudie  ; fry 
lome  fippets  or  white- bread  and  prick  them 

myour  fpinage,  fo  ferve  them  up. 

This  IS  proper  for  a fide  difti  cither  for 
noon  or  night. 


272.  To  make  Ratafia  Drops. 

I ake  half  a pound  of  the  beft  joi  dan  al- 
mon  js,  and  four  ounces  of  bitter  almonds, 
bUnch  and  fet  them  before  the  fire  to  dry, 
beat  them  m a marble  mortar  with  a little 
hite  of  anegg,  then  put  to  them  haifa 
pound  of  powder  fugar,  and  beat  them  alto- 
^ether  to  a pretty  ftiff  pafte ; you  may  b^at 
your  white  of  egg  very  well  before  you  put 
fo  take  it  out,^  roil  it  with  your  hind 
^ upon 
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upon  a board  with  a litrie  ftigar,  then  cut 
them  in  pieces,  and  lie  them  on  fheets  of  tin 
or  paper,  at  equal  di'ftances,  that  they  don’t 
touch  one  another,  and  fet  tliem  in  a (low 
oven  to  bake. 

273.  7^(7  fry  Arikhcke  Boihms. 

Take  artichoke  bottoms  when  they  afeat 
the  full  growth,  and  boil  them  as  you^vould 
dofor  eating,  puU  off  the  leaves  and'take  out 
the  choke,cut  off  the  ft'alks  as  clofe  as  von  can 
from  the  bottom,  take  two  or  three  eggs,  beat 
them  very  well,  fo  dip  your  artichokes  in  thern 
and  drew  over  them  a little  pepper  and  fait  •, 
fry  them  in  butter,  fome -whole  and  home  in 
halves-,  ferve  them  up  with  a little  Butter  in 
a china  cup  fet  it  in  the  middle  of  yourdifli 
lie  your  artichokes  round,  and  ferve  them 
up. 

They  are  proper  for  a fide-difli  either  noon 
or  night. 

I'd fricajfee  Artichokes. 

Take- artichokes,  and  order  them  the  fame 
w'ay  as  you  did  fov  frying,  have  ready  in  a 
dew-pan  a few  morels  and  truffles,  dewed  in 
brovvn  gravy,  fo  put  in  your  artichokes,  and 
give  them  afhake  altogether  in  yourdcw-pan 
and  ferve  them  up  hOt,  with  fippets  round 
them. 

275.  "To  dry  Arlichcke  Bottoms. 

Take  the  larged  artichokes  you  can  get, 
when  they  are  at  their  full  growth,  boil  them 
ns  you  would  do  for,  eating,  pull  od  the 

leaves  and  take  out'the  choke  ; cut  off  the 

dalk 
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ftalk  as  clofe  as  you  can,  lie  them  on  a tm 
dripping  pan,  or  an  earthen  dirti,  let  them 
in  a flow  oven,  for  if  your  oven  be  too  hot  it 
will  brown  them;  you  may  dry  them  before 
the  fire  if  you  have  conveniency  •,  when  they 
are  dry  put  them  in  paper  bags,  and  keep 
them  for  ufe. 

2/6.  'To  Hew  Apples. 

Take  a pound  of  double  refin’d  fugar,  with 
a pint  of  water,  boil  and  fkim  it,  and  put 
-into  it  a pound  of  the  largefi  and  dearefl  pip- 
pins, pared  and  cut  in  halves  if  little,  let 
them  be  whole  •,  core  them  and  boil  them 
with  a continual  froth,  till  they  be  as  tender 
and  clear  as  you  would  have  them,  put  in  the 
juice  of  two  lemons,  (but  firft:  take  out  the 
apples,)  a little  peel  cut  like  threads,  boil 
down  your  fyrup  as  chick  as  you  would  have 
it,  then  pour  it  over  your  apples  ; when  you 
dilh  them,  flick  them  with  long  bits  of  can- 
dy’d  orange,  and  fome  with  almonds  cut  in 
long  bits,  foferve  them  up. 

You  muft  flew  them  the  day  before  you, 
ufe  them. 

277.  H'o  flew  Apples  another  way. 

Talce  kentifli  pippins  or  John  apples,  pare 
and  flice  them  into  fair  water,  fet  them  on  a 
clear  fire,  and  when  they  are  boiled  to  mafli, 
let  the  liquor  run  through  a hair  fievCi  boil 
as  many  apples  thus  as  will  make  the  quanti- 
ty of  liquor  you  would  havci  to  a pint  of 
this  liquor  you  mufl  have  a pound  of  double 
refin’d  loaf  fugar  m great  lumps,  wet  the  . 
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lumps  of  fugar  with  the  pippin  liquor,  and 
let  it  over  a gentle  fire,  let  it  boil,  and  fkim 
it  well-,  whilit  you  are  making  the  jelly,  you 
mull  have  your  whole  pippins  boiling  at  the 
fame  time-,  ("they  muft  be  thefaireft  and  bcft 
pippins  you  can  get)  fcope  out  the  cores,  and 
pare  them  neatly,  put  them  into  fair  water  as 
you  do  them  -,  you  muft  likewife  make  a fyr- 
up  ready  to  put  them  into,  the  quantity  as 
you  think  will  boil  them  in  clear ; make  the 
lyrup  with  double  refin’d  fugar  and  water. 
Tie  up  your  whole  pippins  in  a piece  of  fine 
cloth  or  muflin  feverally,  when  your  fugar 
and  water  boils  put  them  in,  let  them  boil 
veryfaft,  fofaft  that  the  fyrup  always  boils 
over  them  -,  fometinaes  take  them  off  and 
then  fet  them  on  again,  let  them  boil  till  they 
be  clear  and  tender  j then  take  off  the  muflin 
they  were  tied  up  in,  and  pur  them  into  glal- 
fes  that  will  hold  but  one  in  a glafs-,  then  fee 
if  your  jelly  of  john  apples  be  boiled  to 
jelly  enough,  if  it  be,  fquecze  in  the  juice  of 
two  lemons,  and  let  it  have  a boil  -,  then 
ftrain  it  through  a jelly  bag  into  the  glaffes 
vour  pippins  are  in  ; you  muft  be  furc  that 
your  pippins  be  well  drained  from  the  fvrup 
they  were  boiled  in;  before  you  put  them 
into  the  glaffes,  you  may,  if  you  pleafe,  boil 
little  pieces  of  lemon -peel  in  water  till  they 
be  tender,  and  then  boil  them  in  the  fyrup 
your  pippins  were  boiled  in-,  then  take  them 
out  and  lay  them  upon  the  pippins  before 
the  jelly  is  put  in,  and  when  they  are  cold 
paper  them  up.  , 278. 
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278.  1‘omiike  Plumb  Gruel. 

Take  half  a pound  of  pearl  barley,  fct  it 
on  to  cree  •,  put  to  it  three  quarts  of  water  ; 
when  it  is  boiled  a while,  fnift  it  into  another 
frefh  water,  and  put  to  it  three  or  four  blades 
of  mace,  a little  lemon-peel  cut  in  long  pieces, 
fo  let  it  boil  whilft  the  bailey  be  very  foft  ^ 
if  it  be  too  thick  you  may  add  adiftlc  more 
water;  take  half  a pound  of  currants,  wafli 
them  well  and  plump  them,  and  put  to 
them  your  barley,  half  a pound  of  raifins 
and  ftone  them  •,  let  them  boil  in  the  gruel 
whilft  they  are  plump,  when  they  are  enough 
put  to  them  a little  white  wine,  a little  jifice 
of  lemon,  grate  in  half  a nutmeg,  and  fweet'- 
en  it  to  your  tafte,  fo  ferve  them  up. 

279.  I 0 make  Rice  Gruel . 

Boil  half  a pound  of  rice  in  two  quarts  of 
foft  water,  as  foft  as  you  would  h^ave  it  for 
rice  milk,  with  fome  dices  of  kmon-peel, 
and  aftick  of  cinnamorr  ; add  to  it  a little 
white  wine  and  juice  of  lemon  to  your  tafte, 
put  in  a little  candy’d'orange  diced  thin,  arid 
fweeten  it  with  due  powder  fugar-,  donh  let' 
it  boil  after  you  put  in  your  wine  and  lemon, 
put  it  in  achina-d  fh,  with  five  orfixfliccs  of 
lemon,  fo  ferve  it  up. 

280.  I0  make' Scotch  Cujlard^  to  eat  hot  for 
Supper. 

Boil  a qu-art  of  ci*eam  with  a ftick  of  cin- 
namon, and  blade  of  mace  f take  fix  eggs, 
both  yolks  and  whites  f leave  out  the  ftrains) 
and  beat  them  very  well,  grate  a.  long  bifeuie 
^ 3 upon 
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into  your  cream,  give  it  a boil  before  you  put 
in  y:^ur  eggs,  mix  a little' of  your  cream  a- 
mongil;  your  eggs  before  you  put  ’em  in,  fo 
fee  it  over  a flov/  fire,  flirring  it  about  whilfi: 
it  be  thick,  but  don’t  let  it  boil  j take  Haifa 
pound  of  currants,  wafli  them  very  well  and 
plump  them,  then  put  tiiem  to  your  cuftard  ; 
you  mvr.itLyour  cuitaidbe  as  thick  as  v.  ill 
bear  ilie  currants,  that  they  d^ri’t  fink  to  the 
bottom  ; when  you  are  going  to  difii  it  up, 
pur  in  a large  glafs  of  fack,ftir  it  very  wcl!, 
and  ferveit  up  in  a china  bafon, 

2 S 1 . To  make  a difh  of  MuU'd  Milk. 

Boil  a quart  of  new  milk  with  a ftick  of 
cinnamon,  then  put  to  it  a pint  of  cream,  and 
let  them  have  one  boil  together,  take  eight 
eggs,  (leave  out  half  of  the  whites  and  all 
tile  drains  jbeat  thern  very  well,  put  to  them 
a jill  of  milk,  mix  all  together,  and  fet  it  over 
a flow  fire,  flir  it  whilll  it  begins  to  thicken 
like  ' uflard,  fweeten  it  to  yourtafle,  and  grate 
in  half  a nutmeg  •,  then  put  it  into  your  difli 
v.'iuh  a toaft  of  white  bread. 

'J'his  IS  proper  for  a fupper. 

282.  To  make  l.catcb. 

Take  two  ounces  of  ifinglafs  and  break  it 
into  bits,  put  it  into  hot  water,  th-^n  put  half 
a pint  of  new  milk  into  the  pan  with  the 
ifinglafs,  fet  it  on  the  fire  to  boil,  and  put  in- 
to it,  three  or  four  flicks  of  good  cinnamon, 
two  blades  of  mace,  a nutmeg  quartered  and 
two  or  three  cloves,  boil  it  til!  the  ifingials  be 
diflblved,  run  it  through  ahair-fieve  into  a 

large 
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large  pan,  then  put  to  it  a quart  of  cream 
I'vveetcned  to  your  talte  with  loaf-iugar,  and 
boil  them  a while  together  j take  a quarter  of 
a pound  of  blanch’d  almonds  beaten  in  role - 
water,  and  ftrain  out  all  the  juiceof  them  into 
the  cream  on  the  fire  and  warm  it,  then  take  ^ 
itoiT  and  ftir  it  well  together  ; when  it  has 
cooled  a little  take  a broad  fliallovv  difii  and 
put  it  into  it  through  a hair-fieve,  wdten  it  is 
cold  cut  it  in  long  pieces,  and  lay  it  acrofs 
wd:;ilfl:  you  have  a pretty  large  difli  i fo  feiwe 
it  up. 

Sometimes  a lefs  quantity  of  ifinglafs  will 
do,  according  to  the  goodnefs  : Let  it  be  the 
whited  and  cleared  you  can  get. 

You  mud  make  it  the  day  before  you  want 
it  for  life. 

2 S3.  ^0  make  Scotch  Oyjiers. 

Take  two  pounds  of  the  thick  part  of  a 
leg  of  veal,  cut  it  in  little  bits  clear  from  the 
(kins,  and  put  it  in  a marble  mortar,  then 
fhred  a pound  of  beef  fuet  and  put  to  it,  and 
beat  them  well  together  till  they  be  as  fine  as 
pafte  ; pur  to  it  a handful  of  bread  crumbs 
and  two  or  three  eggs,  l'eaf)n  it  with  mace, 
nutmeg,  pepper  and  lalt,  and  work  it  well 
together-,  take  one  part  of  your  forc’d- mcat 
and  wrap  it  in  the  kell,  about  the  binnds  of 
a pigeqn,  the  red  make,  into  little  flat  cakes 
.and  fiy,  them  ;the  rods  yem  niay  either  broil 
in  a dripping-pan,  or  let  them  in  an  oven  • 
thrceis^nouglnn  a di{li,  fet  .then?  in  the 
middle  of  the  dilli,,and  lay  thexakes'  round 

4 then 
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then  take  feme  (Irpng  gravy,  Ihred  in  a fe\r 
caper.:,  ^and  twQ  or  three  mufhrooms  or  oyi- 
t,iS  if. you'  have  any,  lo  thicken  it  up  with  a 
lump  of  butter,  and  ferve  it  up  hot.  Garnifh 
your  diih  with  pi  civics. 

284.  To  I’cil  Broceoii. 

Take  broccoli  when  it  is  feeded,  or  at  any 
other  time  •,  take  oft  all  the  low  leaves  of 
’your  ftalks  and  tie  them  up  in  bunches  as 
you  do  afparagus,  cut  them  tjie  fante  length 
you  peel  your  ftalks;  cut  them  in  little  pieces 
and  boil  them  fflMIilt  and  water  by  rhem- 
felve.s  •,  you  muft  let  your  water  boil  before 
you  put  them  in  •,  boil  the  heads  in  fait  and 
water,  and  let  the  water  boil  before  you  put 
in  the  broccoli*,  put  in  a little  butter*,  it 
takes  very  little  boiling,  and  if  it  boil  too 
quick  it  will  take  off  all  d’e  heads  ; you  muft 
drain  your  broccoli  through  aiieve  as  you  do 
afparagus  *,  lie  the  (talks  in  the  middle,  and 
the  bunches  round  it,  as  you  w'ould  do  afpa- 
ragus. 

This  i-s  proper  either  for  a fide-difh  or  a 
middle- clifh. 

2 85.  Tohoil  Savoy  Sprouts. 

If  your  I'avovs  be  cabbag’d  drefs  off  the 
out  leaves  and  cut  them  in  quarters  ; tahe  off 
a little  of  the  hard  ends,  and  boil  them  in  a 
large  quantity  of  water  with  a little  fait  ; 
when  bciled  drain  them,  He  them  round  your 
.mca'",  at  1 pou*'  over  'her.'!  a little  butter. 

Any  thing  will  boil  greener  in  a large 
quantity  of  water  than  ouherwife. 

aft;- 
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2 86.  To  hoil  Cabbage  Sprout3. 

Take  youF  iprouts,cut  oft  the  outfide  leave'5 
and  the  hard  ends,  fhred  and  boil  them  as  you 
do  other  greens,  not  forgetting  a little  butter. 

287.  To  fry  Parfneps  to  look  like  Trout. 

Take  a middling  fort  of  parfneps  not  over 
thick,  boil  them  as  foft  as  you  would  do  for 
eating,  peel  and  cut  them  in  two,  the  long 
way  ; you  muft:  only  fry  the  finall  ends,  not 
the  thick  ones  ; beat  three  or  four  eggs,  put 
to  them  a fpoonful  of  flour,  dip  in  your 
parfneps,  and  fry  them  in  butter  a light 
brown,  have  for  your  fauce  a little  vinegar 
and  butter  *,  fty  fome  dices  to  lie  round  about 
the  difli,  and  fo  ferve  them  up. 

288.  To  make  Tanfey  another  way. 

Take  an  old  penny  loaf,  and  cut  off  the 

cruft,  flicc  it  thin,  put  to  it  as  much  hot 
cream  as  will  wet  it,  then  put  to  it  fix  eggs 
well  beaten,  a little  fhred  lemon-peel,  a little 
nutmeg  and  fait,  and  fweeten  it  to  your 
tafte  ; green  it  as  you  did  your  tan- 
fey ; fo  tie  it  up  in  a cloth  and  boil  itj  (it 
will  take  an  hour  and  a quarter  boiling) 
w n you  difh  it  up  ftick  it  with  candy’d 
orange,  and  lie  a Seville  orange  cut  in  quar-. 
ters  round  your  difh;  ferve  it  up  with  a lit- 
tle plain  butter. 

289.  To  make  Goofeberry  Creawi:. 

Take  aquart  of  goofeberric.§,  pick,  coddle, 

and  bruife  them  very  well  in, a marble  mortar 
or  wo»den  bowl,  and. rub  them  with  the  back 
of  a fpoon  through  a hair  fleve,  till  you  take  -.- 
F 5 out 
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€)Ut  all  the  pulp  from  the  feeds  ; take  a pii.-t 
of  thick  cream,  mix  it  well  among  your  pulp, 
grate  in  fome  lemon- peel,  an,d  fweeten  it  to 
your  tafte;  ferve  it  up  either  in  a china  difli 
or  an  earthen  one. 

290.  'To  fry  Parfneps  another  luay. 

Boil  your  parfneps,  cut  them  in  pieces 
about  the  length  of  your  finger,  dip  them 
in  egg  and  a little  flour,  and  fry  them  a 
light  brown  j when  they  are  fried  difh  them 
up,  and  grate  over  them  a little  fugar  : You 
mufthaye  for  the  fauce  a little  white  wine, 

, butter,  ana  fugar  in  a bafon,  and  fet  in  the 
middle  of  your.difli, 

291.  To  make  Apricot  Pudding, 

Take  ten  apricots,  pare,  ftonc,  and  cut 
them  m two,  put  them  into  a pan  with  a 
quarter  of  a pound  of  leaf  fugar,  boil  rhem 
pretty  (]uick  till  they  look  clear,  fo  let  them 
iland  till  they  .are  cold  j then  take  fix  eggs, 
out  half  of  the  whites!  beat  them 
very  well,  add  to  them  a pint  of  cream,  mix 
the;  ' - am  and  eggs  well  together  with  a 
fpounful  -of  role- water,  then  put  in  your 
H';;  v-mCS,  and  beat  them  very  well  together, 
.wdth  four  ounces  of  clarified  butter,  then  put 
it  into  your  difn  with  a thin  pafte  under  it  ^ 
h.alf  an  hour  will  bake  it. 

292.  do  make  Apricot  Cuji^rd. 

Take  a pint  of  cream,  boil  it  with  a flick 
of  cinnamon  and  fix  eggs,  leave  out  four  of 
t|i!-  whites,  when  your  cream  is  a little  cold 
mix  your  eggs  and  cream  together,  with  a 

quarter 
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quarter  of  a pound  of  fine  lugar,  kt  it  over 
a flow  fire,  ftir  it  all  one  way  iwhilll  it  begin 
to  be  thick,  then  take  it  off- and  flir  it  whillt 
it  be  a little  cold,  and  pom  it  into  your  difli  ■ 
take  fix  apricots,  as  ■ you  did  for  your 
pudding,-*  rather  a little  higher  •,  when  they 
are  cold  lie  them  upon  your  cuftard  at 
equal  djftances  ; if  it  be  at  the  time  when 
you  have  no  ripe  apricots,  you  may  lie  pre- 
ferved  apricots. 

293.  ‘lo  make  Jumbdh  another  way. 

Take  a pound  of  meal  and  dry  it,  a pound 
of  fugar  finely  beat,  and  mix  thefe  together; 
tlien  take  the  yolks  of  five  or  fix  eggs,  halt 
a jill  of  thick  cream,  or  as  much  as  will  make 
it  up  to  a patie,  and  fome  coriander  feeds, 
lay  them  on  tins  and  prick  them  ; bake  them 
in  a quick  oven  ; before  you  fet  them  in  the 
oven  wet  them  with  a little  rofe-water  and 
double-refined  fugar  to  ice  them. 

294.  ’To  make  Peach -or  Apricot  Chips. 

Take  a pound  of  chips  to  a pound  of  fu- 
gar, let  not  your  apricots  be  too  ripe,  pare 
them  and  cut  them  into  large  chips  ; take 
three  quarters  of  a pound  of  fine  fugar,  flrew 
moft  of  it  upon  the  chips,  and  let  them  (land 
till  the  fugar  be  diflolv’d,  fet  them  on  the  fire 
and  boil  them  till  they  are  tender  and  clear, 
ftrewing  the  remainder  of  the  fugaron  as  they 
boil,  fleim  them  clear,  and  lay  them  in  ojaiks 
or  pots  Angle,  with  fome  fyrup,  cover  them 
•^■ith  double-refin’d  fugar,  fet  them  in  a flove 
and  when. they  aye  crifp  on  one  fide  turn  the 
F b other 
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othcr^on  j and  parch  them,  then  fet 

tiiei-d  into  a^dlove  again  •,  when  they  are 
piet^'y  dry  pour  ♦’hem'on  hair  fieves  till  they 
are  dry  enough  to  put  up. 

295.  To  make  Sago  Gruel. 

Take  four  ounces  of  fago  and  wafh  it,  fet 
it  over  a flow  fire  to  crec  in  two  quarts  of 
fpnng  water,  let  it  boil  whilll  it  be  thickifli 
and  loft,  put  in  a blade  or  tv/o  of  mace,  and 
a flick  of  cinnamon,  let 'it  boil  in  a while, 
and  then  put  in  a little  more  water  i take  it 
off,  put  to  it  a pint  of  claret,  and  a little 
candy’d  orange;  then  put  in  the  juice  of  a 
lemon,  and  fweeten  it  to  your  tafte  ; fo  ferve 
it  up. 

296.  To  make  Spvage  Toafts, 

Take  a handful  or  two  of  young  fpinage 

and  wafli  it,  drain  it  from  the  water,  put  it 
into  a pan  widi  a lump  of  butter,  and  a little 
fait,  kc  it  flew  whilll  it  be  tender,  only  turn 
it  in  the  boiling,  then  take  it  up  and  fqueeze 
out  the  water,  put  in  another  lump  of  but- 
ter and  chop  it  fmall,  put  to  it  a handful  of 
currants  plump’d,  and  a little  nutmeg ; have 
three  toafls  cut  from  a penny  loaf  well  but- 
tered, then  lie  on  your  I'pinagc. 

This  is  proper  for  a fide-difli  either  at 
noon  or  night. 

297.  To  roaji  a Beajl  Kidney. 

Take  a beall  kidney  with  a lutle  fat  on, 

and  Ilufidf  all  round  feafon  it  with  a little 
pejmer  and  fah,  wrap  it  in  a kell,  and  put  it 
upon  the  fpi|.  withif  htile.watcx  in  the  drip- 
^ ■ ring 
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p’mg-pan ; what  drops  from  your  hldney 

thicken  it  with  a lump  of  butter  and  flour 
for  your  fauce. 

To  make  your  Stu^,n^. 

Take  a handful  of  fweet  herbs  *,  a few 
bread-crumbs,  a little  beci-fuec  fhred  fine, 
and  two  eggs,  (leave  out  the  whites)  mix  all 
together  with  a little  nutmeg,  pepper  and 
fait  i fluff  your  kidney  with  one  part  of  the 
fluffing,  and  fry  the  other  part  in  little  cakes, 
fo  ferve  it  up. 

298.  To  fievo  Cucumbers. 

T ake  middling  cucumbers  and  cut  them 
in  dices,  but  not  too  thin,  ftrew  over  them  a 
little  fait  to  bring  out  the  water,  put  them 
into  a flcw-pan  or  fauce-pan,  with  a little 
gravy,  fome  whole  pepper,  a lump  of  but- 
ter, and  a fpoonful  or  two  of  vinegar  to  your 
tafle  ; let  them  boil  all  together*,  thicken 
them  with  flour,  and  ferve  them  up  with 
iippets. 

299.  To  make  an  Oatmeal  Pudding. 

Take  three  or  four  large  fpoonfuls  of  oat- 
meal done  through  ahair-fieve,  and  a pint  of 
milk,  put  it  into  a pan  and  let  it  boil  a little 
whilft  it  be  thick,  add  to  it  half  a pound  of 
butter,  a fpoonful  of  role- water,  a little 
lemon-peel  fhred,  a little  nutmeg  or  beaten 
cinnamon,  and  a little  fait  •,  take  fix  eggs, 
(leave  out  two  of  the  whites)  and  put  to  them 
a quarter  of  a pound  of  fugaror  better,  beat 
them  very  well,  fo  n.ix  them  all  together,  put 
*t  into  your  difh  with  a paftc  round  your  uiflx 

edge; 
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cdg?  i have  a little  rofe-water,  butter  and 
fugar  forYauce.  ^ 

300.  'To  'make  a Calf's-Head Pie  anotbei'  way. 

Half  boil  your  calf’s  head,  v/hen  it  'is 
cold  cut  i^  in  flices,  rather  thidter  than  you 
would  do  for  hddung,  feafon  it  with  a ’little, 
mace,  nutmeg/pepp'er  and  fait,'  then  lie' part 
of  your  mcat'in  the  bottom  of  your  pie,  a few 
capers,  pickled  oyilers,  and  muflirooms  j a 
layer  of  one  and  'a  layer  of  another  ; then  put 
in  half  a pound  of  butter  and  a little  gravy  •, 
when  your  pie  comes  frpm  the  oven,  have 
ready  the  yolks  of  fix  or  ei^hf  eggs  boiled 
lia-fd,  and  lay  the.m  round  your  pid.;  put  in  a 
little  melted  butter,  and  a ipoonfjul  br.  two  bf 
white  wine,  and  give  them  a diake  together, 
before  you  lie  in  your  eggs  ; your  pie  muft 
be  a ftanding-pie  baked  lupon  a difli,  with  a 
puff-paftedound  the  edge  of  the  difh,  but 
leave  no  prafte  in  the  bottom  of'  y.bh r ypie  i 
when  if 'is  baked  ferve  it  up  witHoufa  lid. — 
This  is  proper  for  either  top  or  b.ctttom  difli. 

301.  To  make  Elder  Wine. 

Take  twenty  pounds  of  Malaga  faifins,  'pick 
and  chop  them,  then  put  them  into  a tub 
with  twenty  quarts  of 'water,  let  the  water 
be  boiled  and  ftand  fill  ir  be  cold  again  before 
you  put  in  your  raifins,  let  them  r&main  to- 
gether ten  days,  Ifirring  it  twite  a day,  then 
drain  the  liquor  very  well  from  the  raifins, 
through  a canvas  drainer  or  hair  fieve  i add 
toit  fix  quarts  of  ekjer  juicej,  dive  p'ounds  of 
loaf  fugar,iand  a liftle  itiice  of  floes  to'  make 
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ackl,  luft  as  you  pleale  ; put  it  into  a veiiel, 
and  let  it  (land  in.  a pretty  warm  place  three 
months^  then  bottle  it  *,  the  veflel  muft  not 
be  (lopped  up  till  it  has  done  working  ; if 
your  raifina  be  very  good  you  may  leave  out 
the  fugar. 

302.  ^0  make  Goofeherry  Wine  of  ripe  Goofe- 
herries. 

Pick,  clean  and  beat  your  goofeberries  in 
a marble  mortar  or  wooden  bowl,  nieafure 
them  in  quarts  up-heaped,  add  two  quarts  of 
fpring  water,  and  let  them  (land  all  night 
or  twelve  hours,  then  rub  or  prefs  out  the 
hufles  very  well  ; (train  them  through  a wide 
ftrainer,  and  to  every  gallon  put  three  pounds 
of  fugar,  and  a jill  of  brandy,  then  put  all 
into  a Iwect  velTel,  not  very  fulf  and  keepit 
very  dole  for  four  months,  then  decant  it  off 
till  it  comes  clear,  pour  out-  file  grounds,  and 
walli  the  ve'lTel  dean  with  a litfle’of  the  V/ine  •, 
add  to  every  gallon  a pound -more  fugar,  let 
it  (land  a month'  in  the  vefiel  again,  drOp  the 
grounds  through  a flannel  bag,  and  put  it  to 
the  other  in  the  velfel  ; the  tap  hole  mud 
not  be  over  near  the  bottom  of  the  cafle,  for 
fear  of  letting  out  the  grounds.  • 

The  fame  receipt  will  ferve  for  currant 
wine  the  fame  wav  v let  them  be  red  currants. 

303'.  Tc  make  Balm  Wine.  ' 

Take  a peck  of  balm  leaves  put  them  in  a 
tub  or  large  pot,  hear  four  gallons  of  water 
fcalding  hot,  ready  to  boil,  then  pour  it  upon 
the  leaves,  fo  let  itfand  all  night,  then  drain 
*’  ■ • ‘ them 
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them  thro’  a hair  fieve ■;  p«t  to  every  gallon 
of  water  two'jpotihds  oi  tine  fugar, 'and  flir  it 
very  Wdl;  tiiiie  the- whites  of  toor  or  f/ve  eggs 
beat  them  very  well;  put  them  into  a pan,  and 
w.hilk  it  very  \veH  before  it  be  over  hot,  when 
the  fkim  begins  to  fife,  take  it  off.  and  keep 
it  fkimming  all  the  time  it  is  boiling.,  let  it  boil 
three  quarters  of  an  hour,  then  put  it  into  the 
tub,  when  it  is  cold  put  a little  new  yeaft 
upon  it,  and  beat  it  in  every  two  hours,  that 
it  may  head  the  better,  fo  work  it  for  two 
days,  then  put  it  into  a fweet  rundlet.  bung 
it  up  clofe,  and  when  it  is  fine,  bottle  it. 

304.  To  make  Raifin  Wine. 

T ake  ten  gallons  of  water,  and  fifty  pounds 
of  iVlalaga  raifins,  pick  out  the  large  ftalks 
and  boil  them  in  your  water,  when  the  water 
is  boiled,  put  it  into  a tub  ; take  the  raifins 
and  chop  them  very  fmall,  when  your  water 
is  blood  warm,  put  in  your  raifins.  and  rub 
them  very  well  with  your  hand  j when  you 
have  put  them  into  the  water,  let  them  work 
for  ten  days,  ftirring  them  twice  a day,  then 
ftrain  out  the  raifins  in  a hair  fieve,  and  put 
them  into  a clean  harden  bag,  and  fqueeze  it 
in  the  prefs  to  takeout  the  liquor,  lo  put  it 
into  your  barrel ; don’t  let  it  be  over  full, 
bung  it  up  clofe,  and  let  it  ftand  ftill  it  is 
fint;  when  you  tap  your  wine  you  mufl;  not 
tap  it  roo  near  the  boimm,  for  fear  of  the 
grounds  i when  it  is  drawn  off,  take  the 
grounds  out  of  the  barrel,  and  wafli  it  out 
with  a little  of  your  wine,  Uien  put  your  wine 
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inp  the  barrel  again  draw  your  grounds  thro* 
a flannel  bag,  and  put  them  into  the  barrel  to 
the  reH;  add  to  it  two  pounds  of  loaf  fugar, 
then  bung  it  up,  and  let  it  (land  a week  or  ten 
days  i if  it  be  very  fwcet  to  your  tafte,  let  it 
ftand  fomc  rime  longer,  and  bottle  it. 

305.  'To  make  Birch  JVrne. 

T ake  your  birch  water  and  boil  it,  clear  it 
v/ith  whites  of  eggs ; to  every  gallon  of  water 
take  two  pounds  and  a half  of  finefugar,  boil 
it  three  quarters  of  an  hour,  and  when  it  is  al- 
mofl;  cold,  put  in  a little  yeaft,  work  it  two  or 
three  days,  then  put  it  into  the  barrel,  and 
to  every  five  gallons  put  in  a quart  of  brandy, 
and  half  a pound  of  Hon’d  raifins;  before  you 
put  in  your  wine  burn  a brimftone  match  ih 
the  barrel. 

306.  To  make  White  Curremt  Wine, 

Take  thelargefl;  white  currants  you  can  get, 
ftrip  and  break  them  in  your  hand  whilft  you 
break  all  the  berries  •,  to  every  quart  of  pulp 
take  a quart  of  water,  let  the  water  be  boiled 
and  cold  again,  mix  them  together,,  let  them 
Hand  all  night  in  your  tub,  then  ftrain  them 
thro’  a hair  fieve,  and  to  every  gallon  put  two 
pounds  and  a half  of  fix- penny  lugar  ^ when 
your  lugar  is  diflblved,  put  it  into  your 
barrel,  diffolve  a little  ifinglafs,.  whifk  it  ,witli 
whites  of  eggs,  and  put  it  in  ; to  every  four 
gallons  put  in  a quart  of  mountain  wine,  fo 
bung  up  your  barred ; when  it  is  fine  draw  it 
off,  ana  take  off  the. grounds,  (but  don’t  lap 
the  barrel  over  low  at  the  bpttoni)  wafh  out 
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the  barrel  with  a little  of  your  wine,  and  droj# 
the  grounds  thro’  a bag,  then  put  it  to  the 
reft  of  your  wine  and  put  it  into  yourbaricl 
again,  to  every  gallon  i]dd  half  a pound  more 
fugar,  and  let  it  ftand  another  week  or  two’; 
if  it  be  too  fweet  let  it  ftand  a little  lonaer  then 
bottle  it,  and  it  will  keep  two  or  three  years. 

307.  'To  make  Orange  Ale. 

Take  forty  feville  oranges,  pare  and  cut 
them  in  flices,  the  beft  coloured  vou  can 
get,  put, them  all  with  the  juice  and  feeds 
into  half  a hqgiliead  of  ale  ; when  it  is  tun- 
ned up  and  working,  put  in  the  oranges,  and 
at  the  fame  time  a pound  and  a half  of  raiftns 
of  the  fun,  ftoned  ; when  it  has  done  work- 
ing clofe  up  the  bung,  and  it  will  be  ready 
ro  drink  in  a month. 

303.  To  make  Orange  Brandy. 

Take  a quart  of  brandy,  the  peels  of  eight 
oranges  thin  pared,  keep  them  in  the  brandy 
forty-eight  hours  in  a clofe  pitcher,  then  take 
three  pints  of  water,  put  into  it  three  quar- 
ters of  a pound  of  loaf  fugar,  boil  it  till  half 
be  cbnfumed,  and  let  it  ftand  till  cold,  then 
mix  it  with  the  brandy,. 

309.  To  make  Ora7-.ge  Wine. 

7'ake  fix  gallons  of  water  and  fifteen  nouncs 
of  powder  fugar,  the  whites  of  fix  eggs  well 
beaten,  boil  them  three  quarters  ot  an  hour, 
and  fkim  the.m  wl'nle  any  jkim  will  rue-,  wl  en 
it  is  co’d  enougdr  for  working,  ' ut  to  it  fix 
ounces  of  the  fyrup  of  citron  or  lemcMis, 
ahd  fix  fpoonfuLs  of  veaft,  be.;t  ti  e.  fyrup 

and 


and  yeaft  well  ^together,  and  put  in  the  peel 
and  juice  of  fifty  oranges,  work  it  two  days 
and  a nighr,  then  tun  it  up  into  a barrel, 
fo  bottle  it  at  three  or  four  months  old. 

310.  To  make  Co'iiejlip  tVim. 

T ake  ten  gallons  of  water,  when  it  is  al- 
rnofc  at  boiling,  add  to  it  twenty- one  pounds 
of  fine  powder  I'ugar,  let  it  boil  halt  an  hour, 
and  fl<dm  it  very  clean  ; when  it  is  boiled 
put  it  in  a tub,  let  it  ftand  till  you  think  it 
cold  to  let  on  the  yeatl  •,  take  a poringer  of 
new  yeaft  ofi'  the  vat,  and  put  to  it  a lew 
cov/flips ; when  you  put  on  the  yeaft,  put 
in  a few  every  time  it  is  ftirred,  till  all  the 
cowflips  be  in,  which  muft  be  fix  pecks,  and 
let  it  w'ork  three  or  four  days  ; add  to  it  fix 
lemons;  cut  off  the  peel,  and  the  infides  put 
into  your  barrel,  then  add  to  it  a pint  of 
brandy  ; when  you  think  it  has  done  working 
clofe  up  your  vefiel,  let  it  ftand  a month, 
and  then  bottle  it  •,  you  may  let  your  cow- 
dips  lie  a v/eek  or  ten  days  to  dry  before  you 
make  your  wine,'  for  it  makes  it  much  finer  ; 
you  may  put  in  a pint  of  white  wine  that  is 
good,  inftead  of  the  brandy. 

9-1 1.  To  make  Orange  Wine  another  way. 

Take  fix  gdlons  of  water,  and  fifteen 
pounds  ot  fugar,  put  your  fugar  into  the  wa- 
ter on  the  fire,  the  whites  of  fix  eggs  well 
beaten,  and  wilk  them  into  the  water,  w.hen 
if  is  cold  fidm  it  very  well  whilft  any  fldm 
fifes,  and  let  it  boil  for  half  an  hour  ; take 
fifty  oranges,  pare  them  very  thin,  put  them 

into 
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into  your  tub,  pour  the  water  boiling  hot 
upon  )our  oranges,  and  when  it  is  blood- 
warm  put  on  the  yeaft,  then  put  in  your 
juice,  let  it  work  two  days,  and  fo  tun  it  in- 
to your  barrel  i at  fix  weeks  or  two  months 
old  bottle  it ; you  may  put  to  it  in  the  bar- 
rel a quart  of  brandy. 

312.  To  make  Birch  Wine  another  way. 

1 o a gallon  of  birch  v/ater  put  two  pounds 
of  loaf  or  very  fine  lump  fugar,  when  you 
put  it  into  the  pan  whifk  the  whites  of  four 
eggs  (four  whites  will  ferve  for  four  gal- 
lons) whifiv  them  very  well  together  before  it 
he  boiled,  when  it  is  cold  put  on  a little  yeaft, 
let  it  work  a night  and  a day  in  the  tub,  be- 
fore you  put  it  into  your  barrel  put  in  a 
bfimftone  match  burning ; take  two  penny- 
worth of  ifinglafs  cut  in  little  bits,  put  to  it 
a little  of  your  wine,  let  it  ftand  within  the 
air  of  the  lire  all  night  •,  take  the  whites  of 
two  eggs,  beat  them  with  your  ifinglafs,  put 
them  into  your  barrel  and  ftir  them  about 
with  a ftick  •,  this  quantity  will  do  for  four 
gallons  ; to  four  gallons  you  muft  have  two  | 
pounds  of  raifins  flrred,  put  them  into  your  j 
Barrel,  clofe  it  up,  but  not  too  clofe  at  the  | 
firft*,  when  it  is  fine  bottle  it. 

3 1 3.  To  make  Apricot  Wine.  1 

Take  twelve  pounds  of  aj  ricots  when  full  1 
ripe,  ftone  and  pare  them,  put  the  parings  in-  I 
to  threi:  gallons  of  water,  with  fix  pounds  of 
powler  fugar,  boil  them  together  halt  an 
hour,  fleim  them  well,  and  when  it  is  blood 

warm. 
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wirm  put  It  on  the  fruit ; it  muft  be  well 
bruifed,  cover  it  clofc,  and  let  it  (land  three 
days  •,  fkim  if  every  day  as  the  fkim  rifes, 
and  put  it  thro’  a hair-licve,  adding  a pound 
of  loaf  fugar  •,  when  you  pur  it  into  the  vefTci 
clofe  it  up,  and  win  n it  is  fine  bottle  it. 

314.  To  make  Orange  Shrub 

Take  Seville  oranges  when  they  are  full 
ripe,  to  three  dozen  ot  oranges  put  half  a 
dozen  ot  large  lemons,  pare  them  very  thin, 
the  thinner  the  better,  fqueeze  the  lemons 
and  oranges  together,  (train  the  juice  thro’  a 
hair-ht  ve  •,  to  a quart  of  thejuicc  put  a pound 
and  a quarter  ot  loaf  fugar ; about  three 
dozen  of  oranges  (if  they  be  good)  will  make 
a quart  of  juice,  to  every  quart  of  juice, 
put  a gallon  of  brandy,  put  it  into  a little 
barrel  with  an  open  bung  with  ail  the  chip- 
pings  of  your  oranges,  and  bung  it  up  clo^'c  ; 
when  It  is  fine  bottle  it. 

This  is  a plcafant  dram,  and  ready  for 
punch  all  the  year. 

315.  To  make  Strong  Mead. 

T ake  twelve  gallons  of  water,  eighf  pounds 
of  fugar,  two  quarts  of  honey,  and  a few 
clovc-s,  when  your  pan  boils  rake  the  whites 
of  eight  or  ten  eggs,  beat  them  very  well, 
put  them  into  your  water  before  it  he  hot, 
and  whifk  them  very  well  together  •,  do  not;  let 
: it  boil  but  (kirn  it  as  it  rifes  till  it  has  done 
i rifing,  then  put  it  into  your  tub  •,  when  it  is  a- 
' bout  blood  warm  put  to  it  three  fpoonfuls  of 
' new  yeaft  j take  eight  or  nine  lemons,  pare 

them 
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them  and  fquceze  out  the  juice,  put  them 
both  together  into  your  tub,  and  let  them 
work  two  or  three  days,  then  put  it  into  your 
barrel,  but  it  mud  not  be  too  full  ^ take  two 
or  three  pennyworth  of  ifinglafs,  cut  it  as 
fmall  as  you  can,  beat  it  in  a mortar  about  a 
quarter  of  an  hour,  it  will  not  make  it  fmall ; 
but  that  it  may  dilfolve  fooner,  draw  out  a 
little  of  the  mead  into  a quart  mug,  and  let 
it  (land  within  the  air  of  the  fire  all  night ; 
take  the  whites  of  three  eggs,  beat  them  ve- 


ry well,  mix  them  with  your  ifinglafs,  whifk 
them  together,  and  put  them  into  your  bar- 
rel, bung  it  up,  and  when  it  is  fine  bottle  it. 

You  may  order  ifinglafs  this  way  to  put 
into  any  fort  of  made  wine. 

316.  1^0  make.  Mead  another  way. 

Take  a quart  of  honey,  three  quarts  of 
water,  put  your  honey  into  the  water,  when 
it  is  difiblved  take  the  whites  of  four  or  five 
eggs,  whiflc  and  beat  them  very  well  together, 
and  put  them  into  your  pan-,  boil  it  while  the 
flvim  rifes,  and  fidm  it  very  clean  ; put  it  into 
your  .tub,  when  it  is  warm  put  in  two  or 
three  fpoonfuls  of  light  yeafl,  according  to 
the  quantity  of  your  mead,  and  let  it  w'ork  ^ 
two  nights  and  a day.  To  every;  gallon  put 
in  a large  lemon,  pare  and  drain  it,  pur  the ' 
juice  and  peel  into  your  tub,  and  when  it  is. 
wrought  put  it  into  your  barrel  ; let  it  work 
for  three  or  four  days,  dirring  it  twice  a day 
with  a thible,  fo  bung  it  up,  and  let  it  dand 
two  qr  three  months,  according  to  the  hot- 
nefs  of  the  weather. 
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' You  imiHitry  your. mead  tw.o  or  three  times 
in  the  above  time,  and  if  you'find  the  fweet- 
nefs  going  off,  you  muft  take  it  fooner. 

317.  ’To  make  Cyder. 

Draw  off  the  cyder  when  it  hath  been  a 
fortnight  in  the  barrel,  put  it  into  the  fame 
barrel  again  v/hen  you  have  cleaned  it  from 
the  grounds,  and  if  your  apples  were  fharp, 
and  that  you  find  your  cyder  hard,  put  into 
every  gallon  of  cyder  a pound  and  a half  of 
fix-' penny  or  five- penny  lugar  ^ to  twelve  gal- 
lons of  this  take  half  an  ounce  of  jfinglafs, 
and  put  to  it  a quart  of  cyder  ; when  your 
ifinglafs  is  cliffolved,  'put  to  it  three  whites  of 
eggs,  whifk  them  altogether,  and  put  them 
into  your  barrel  ; keep  it  clofe  for  two 
months,  and  then  bottle  it. 

318.  To  make  Couofiip  Wine, 

Take  two  pecks  of  peeps,  and  four  gal- 
lons of  water,  put  to  every  gallon  of  v/ater 
two  pounds  and  a quarter  of  fugar,  boil  the^ 
water  and  fugar  together  a quarter  of  an 
hour,  then  put  it  into  the  tub  to  cool,  put  in 
the  ficins  of  four  lemons,  when  it  is  cold  bruife 
your  peeps,  and  put  them  into  your  liquor, 
add  to  it  a jill  of  yeaft,  and  the  juice  of  four 
lemons,  let  them  be  in  a rub  a night  and  a 
day,  -then  put  it  into  youi  barrel,  and  keep  it 
four  days,  Ifirring  it  Coich  day,  then  clay  it 
up  clofe  for  three  weeks  and  bottle  it.  Put  i 
a lump  of  fugar  in  every  bottle. 

319  'io  make  Red  Currant  Wine. 

Let  your  currants  be  the  befl  and  ripeft  you 

can 


C 148  ) 

can  get,  pick  and  bruife  them  •,  to  ercrjr  gal- 
lon of  juice  add  five  pints  of  water,  put  it 
to  your  berries  in  a (land  for  two  nights  and 
a day,  then  drain  your  liquor  through  a hair- 
fieve  ; to  every  gallon  of  liquor  put  two 
pounds  of  fugar,  ftir  it  till  it  be  well  diflblved, 
put  it  into  a rundlet,  and  let  it  (land  four 
days,  then  draw  it  off  clean,  put  in  a pound 
and  a half  of  fugar,  ftirring  it  well,  wafli  out 
the  rundlet  with  fome  of  the  liquor,  fo  tun 
it  up  clofe;  if  you  put  two  or  three  quarts 
of  rafps  bruited  among  your  berries,  it  makes 
it  fade  the  better. 

You  may  make  white  currant  wine  the 
fame  way,  only  leave  out  the  rafps. 

320.  0 make  Cherry  Wine. 

Take  eight' pounds  of  cherries  and  done 
them,  four  quarts  of  water,  and  two  pounds 
of  fugar,  fkim  and  boil  the  water  and  fu- 
gar, then  put  in  the  cherries,  let  them  have 
one  boil,  put  them  into  an  earthen  pot  ti'l  the 
next  day,  and  fet  them  to  drain  thro’  a fievc, 
then  put  your  wiqe  into  a Ip'got  pot,  clay 
it  up  clofe,  and  look  at  it  every  two  or  three 
days  after  ; if  it  does  not  work,  throw*  into  it 
a handful  of  frelh  cherries,  lo  let  it  dand  fix 
or  eight  days,  then  if  it  be  clear,  bottle  it  up. 

321.  ’To  make  Cherry  Wine  another  way. 

Take  the  riped  and  larged  Kentifli  cherries 
you  can  get,  bruife  them  very  well,  dones 
and  ftalks  altogether,  put  them  into  a tub, 
having  a tap  to  it,  let  them  dand  fourteen 
days,  then  pull  out  the  tap,  let  the  juice  run 

from 
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from  them,  and  put  it  into  a barre],  let  it  work 
three  or  four-days,  then  flop  it  up  dole  three 
or  four  weeks  and  bottle  k ofr.  ■ 

This  wine  will  keep  many  years  and  be  ex- 
ceeding rich. 

322.  To  make  Lemon  Df'op^!. 

Take  a pound  of  loaf- fjgar,  beat  and  fift 
it  very  fine,  grate  the  ririd  of  a lemon  and  put 
it  to  your  fugar ; take  the  whites  of  three  eggs 
and  whilk  them  to  a froth,  fqueefe  in  fome  le- 
mon to  your  take,  beat  them  for  half  an  hour- 
, and  drop  them  on  white  paper  ; be  fu  e you 
let  the  paper  be  very  dry,  and  fift  a little'fine 
fugar  on  the  paper  before  you  drop  them.  If 
you  would  have  them  yellov/,  take  a penny- 
worth of  gamboge,  keep  it  in  fome  rofe  water, 
mi;;  to  it  fome  whites  of  egg  sand  a little  fugar, 
fo  drop  them,  and  bake  them  in  a flow 
oven. 

323  To  make Gcofeberyy  Wine  Another  Way. 
Take  twelve  quarts  of  good  ripe  goofeber- 
ries,  .kamp  them,  and  put  to  them  twelve 
quarts  of  water,  let  them  kand  three  days,’ 
kir  them  twice  every  day,  krain  them  and 
put  to  your  liquor  fourteen  pounds  of  fugar-, 
when  it  is  dikblved  kraiti  it  through  a flan- 
nel bag,  and  put  it  into  a barrel,  with  half  an 
ounce  of  ifinghfs  •,  you  muk  cut  the  Ifinglafs 
in  pieces,  and  beat  it  whiik  it  be  foft,  put  to 
it  a pint  of  your  wine,  and  let  it  kand  within 
the  air  of  the  fire  •,  take  the  whites  of  four 
eggs  and  beat  them  very  well  to  a frodpput 
in  the  iflnglafs,  and  whiflt  the  whites  and  it 
together  ; put  them  into  the  barrel,  clay  it 
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clofe,  and  let  it  Hand  v/hilH  fine,  then  bottle 
it  for  ufe. 

324.  To  make  Red  Currant  Wine  a.'nol her 'U)ay. 

Take  five  quarts  of  red  currants,  full  ripe 
bruile  them  and  take  from  them  all  the  ftalks, 
to  every  five  quarts  of  fruit  put  a gallon  of 
water  ^ when  you  have  your  quantity,  llrain 
them  thro’  a hair-fieve,  and  to  every  gallon 
of  liquor  put  tv/o  pounds  and  three  quarters 
of  fugar  •,  when  your  fugar  is  diflblved  tun  it 
into  your  cafle,  and  let  it  Hand  three  weeks, 
then  draw  it  off,  and  put  to  every  gallon  a 
quarter  of  a pound  of  fugar  •,  wafli  your  bar- 
rel with  cold  water,  tun  it  up,  and  let  Tt  Hand 
a week  ; to  every  ten  gallons  put  an  ounce 
of  ifinglafs,  diffolve  it  in  fome  of  the  wine, 
when  it  is  diffolved  put  to  it  a quart  of  your 
wine,  and  beat  them  with  a whifk,  then  put 
it  into  the  cafk,  and  flop  it  up  dole  ; when 
it  is  fine,  bottle  it. 

If  you  would  have  it  tafle  of  rafps,  put  to 
every  gallon  of  wine  a quart  of  rafps-,  if  there 
be  any  grounds  in  the  bottom  of  the  cafit 
when  you  drawoffyour  wine,draw  tliem  thro’ 
a flannel  bag,  and  then  put  it  into  you  cafk. 

325.  To  make  Mulberry  Wine. 

Gather  your  mulberries  when  they  are  full 
ripe,  beat  them  in  a marble  mortar,  and  to 
every  quart  of  berries  put  a quart  of  water 
when  you  put’em  into  the  tub  rub  them  very 
well  with  your  hands,  and  let  them  Hand  all 
night  then  Itrain’em  thro’a  fieve  to  every  gal- 
lon of  water  put  three  pounds  of  fugar. 
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and  when  the  fugar  is  diflolved  put  it  int» 
your  barrel ; take  two  pennyworth  of  ifinglafs 
and  clip  it  in  pieces,  put  to  it  a little  wine, 
and  let  it  ftand  all  night  within  the  air  of  the 
fire  ; take  the  wdiites  of  two  or  three  eggs, 
beat  them  very  well,  then  put  them  to  the 
ifinglafs,  mix  them  well  together,  and  put 
them  into  your  barrel,  ftirringit  about  when 
it  is  put  in  ; you  mull:  not  let  it  be  over  full, 
nor  bung  it  dole  up  at  firfi:  ^ fet  it  in  a cool 
place  and  bottle  it  when  fine. 

326.  Tff  make  Blackberry  IVifiea 

Take  blackberries  when  they  are  full  ripe, 

and  fqueeze  them  the  fitme  w'ay  as  you  did 
the  mulberries.  If  you  add  a few  mulber- 
ries, it  will  make  ycLir  wine  have  a much 
better  tafie. 

327.  Temake  Syrup  of  Mulberries. 

Take  mulberries  when  they  are  full  ripe,’ 

break  them  very  well  with  your  hand,  and 
drop  them  through  a flannel  bag  •,  to  every 
pound  of  juice  take  a pound  of  loaf  fugar  ; 
beat  it  fmall,  put  it  royourjuice,  fo  boifand 
fkim  it  very  well,  you  mufi:  fkim  it  all  the 
time  it  is  boiling  ; when  the  fKim  has  done 
rifing  it  is  enough  ; when  it  is  cold  bottle  it 
and  keep  it  for  ufe. 

^011  may  make  rafpberry  fyrup  the  fame 
way. 

328.  I0  make  Rafpberry  Brardy. 

1 ake  a gallon  of  the  befi;  brandy  you  can 
get,  and  gat  her  your  rafpberries  when  they  are 
full  ripe,  and  put  them  whole  into  your  bran- 
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dy  ; to  every  gallon  of  brandy  take  three 
quarts  of  rafps,  let  them  ftand  dole  covered 
for  a month,  then  dear  it  from  the  rafps,  and 
put  to  it  a pound  of  loaf  lugar  •,  when  your 
fugar  is  diffolved  and  a little  fettled,  bottle 
it  and  keep  it  for  ufe.  ' 

329.  To  make  Black  Cherry  Brandy. 

Take  a gallon  of  the  belt  brandy,  and  eight 
pounds  of  black  cherries,  ftone  and  put ’em 
into  your  brandy  in  an  earthen  pot’-,  bruife 
the  ftones  in  a mortar,  then  put  them  into 
your  brandy,  and  cover  them  up  dofe,  let 
them  fteep  for  a month  or  fix  weeks,  fo  drain 
it  and  keep  it  for  ufe. 

You  may  diftil  the  ingredients  if  you  pleafe. 

330.  To  make  Ratafia  Brandy. 

Take  a quart  of  the  bed  brandy,  and  about 

a jill  of  apricot  kernels,  blanch  and  bruife 
them  in  a mortar,  with  a fpoonful  or  two  of 
brandy,  fo  put  them  into  a large  bottle  with 
your  brandy  •,  put  to  it  four  ounces  of  loaf 
fugar,  let  it  (land  till  you  think  it  has  get 
the  tafte  of  the  kernels,  then  pour  it  out  and 
put  in  a little  more  brandy  if  you  pleafe. 

331.  To  make  Coivfiip  Syrup. 

Take  a quartern  of  frefli  pick’d  cowQips, 
put  to  ’em  a quart  of  boiling  water,  let  them 
Hand  all  night,  and  the  next  morning  drain 
it  from  the  cowflips  -,  to  every  pint  of  water 
put  a pound  of  line  powder  fugar,  and  boil  it 
over  a flow  fire  ; fkim  it  all  the  time  in  the 
boiling  whilfl  the  fleim  has  done^ifing  i then 
take  it  off,  and  when  it  is  cold  put  it  into  a 
bottle,  and  keep  it  for  ufe.  332.  To 
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^11.1  c make  Lemon  Bran  ay. 

Take  a gallon  of  brandy,  chip  twenty- five 
lemons,  (let  them  keep  twenty  four  hoursjthe 
juice  of  fixtcen  lemons,  a quarter  ol  a pound 
of  almonds  blanch'd  and  beat,  drop  it  thro’ 
a jelly  bag  twice,  and  when  it  ns  fine  bottle  it  •, 
fweeten  it  to  your  take  with  double  refined 
fugar  before  you  put  it  into  your  jelly  bag. 
You  muk  make  it  wuh  the  bell  bi  andy  you 
can  get. 

333.  ‘To  make  Cordial  Water  of  Coarfdps . 

Take  two  quarts  of  cowflips  p^eps,  a flip 
of  balm,  two  fprigs  of  rofemary,  a Itick  of 
cinnamon,  half  an  orange  peel,  half  a lemon 
peel  i lay  all  thefe  to  keep  twelve  hours,  in  a 
pint  of  brandy,  and  a pint  of  ale  ^ then  dikil 
them  in  a cold  kill. 

334.  To  make  Milk  Punch. 

Take  tw'o  quarts  of  old  milk,  a quart  of 
good  brandy,  the  juice  of  fix  lemons  or  o- 
ranges,  whether  you  pleafe,  and  about  fix 
ounces  of  loaf-fugar,  mix  them  together, 
and  drop  them  thro’  a jelly  bag  •,  takeoff  the 
peel  of  two  of  the  lemons  or  oranges,  and 
put  it  into  your  bag,  when  it  is  run  off  bot- 
tle it  j ’twill  keep  as  long  as  yoiepleafe. 

335-  make  Milk  Punch  another  way. 

'I  ake  three  jills  of  water,  ajill  of  old  milk, 
and  ajill  of  brandy,  fweeten  it  to  your  take  ; 
you  muk  net. put  any  acid  into  this  for  it 
will  make  it  curdle. 

1 his  is  a cooling  punch  to  drink  in  a morn- 
ing. 
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To  make  Pinch  another  ^Fay. 

Take  five  pints  of  boiling  water  and  one 
quart  of  brandy,  add  to  it  the  juice  of  four 
lemons  or  oranges,  and  about  fix  ounces  of 
loaf-lugat;  when  you  have  mixed  it  together, 
ftrain  it  thro’  a hair  fieve  or  cloth,  and  j)ut  in  - 
to' your  bowl  the  peel  of  a lemon  or  orange. 

337,  To  make  Acid  for  Punch. 

Take  goofeberries  at  their  full  growth, 
pick  and  beat  th'em  in  a marble  mortar,  and 
fqueeze  them  in  a harden  bag  thro’  a prefs, 
when  you  have  done  run  it  thro’  a flannel  bag, 
and  then  bottle  it  in  fmall  bottles  ; put  a lit- 
tle oil  on  every  bottle,  fo  keep  it  for  Life. 

338.  To  bottle  Goofeberries. 

Gather  your  goofeberries  when  they  are 
young,  pick  and  bottle  them,  put  in  the  cork 
loofe,  fet  them  in  a pan  of  water,  with  a little 
hay  in  the  bottom,  put  them  into  the  pan 
when  the  water  is  cold,  let  it  Hand  on  allow 
lire,  and  mind  when  they  are  coddling-,  don’t 
let  the  pan  boil,  if  you  do  it  will  break  the 
bottles  i when  they  arc  cold  fallen  the  cork, 
and  put  on  a little  rofin  fo  keep  them  for 
ufe. 

3 59.  To  bottle  Dawfws. 

Take  your  damfins  before  they  are  full  ripe 
and  gather  ahem  when  tl.e  dew  is  otf  pick 
off  the  llalks,  and  put  diem  into  dry  bottles-, 
don’t  fill  your  bottles  over  full,  and  cork 
them  as  dole  as  you  would  dn  ale,  keep 
them  in  a cellar,  and  cover  them  over  with 
land. 

340.  To 
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s to  pul  iuglnlps. 
with  a clear  Ikin, 


340.  'To  prefer -VC  Orange 

Take  a leville  orange 
pare  it  very  thin  from  the  whi'te,  then  take  a 
pair  of  feifiars  and  clip  it  very  thin,  and  boil 
it  in  water,  flaifting  it  two  or  three  times  in 
the  boiling  to  take  out  the  bitter  •,  then  take 
Haifa  pound  of  double  refined  fugar,  boil  it 
anri  Heim  it,  then  put  in  your  orange,  fo  let 
it  boil  over  a flow  fire  whilll  your  fyrup  be 
thick,  and  your  orange  look  clear,  then  put  it 
into  glaffes,  and  cover  it  with  papers  dipt  in 
brandy  •,  if  you  have  a quantity  of  peel  you 
imifl  have  a larger  quantity  of  fugar.  , 

34 r.  To preferve  Oranges  or  Lemons. 

Take  feville  oranges,  the largefl  and  rough- 
eflyou  can  get,  clear  thefpots,  chip  them  ve- 
ry fine,  and  put  them  in  water  for  two  days, 
fhifting  them  twice  or  three  times  a day, 
then  boil  them  whilll:  they  are  foft  j take  and 
cut  them  in  quarters,  and  take  out  the  pip- 
pins with  a penknife,  fo  weigh  them,  and  to 
every  pound  of  orange,  take  a pound  and 
half  of  loaf-fugar  •,  put  your  fugar  into  a pan, 
and  to  every  pound  of  fugar  a pint  of  water, 
let  it  over  the  lire  to  melt,  and  when  it  boils 
fkim  it  very  well,  then  put  in  your  oranges  ; 
if  you  would  have  any  of  them  whole,  make 
a hole  at  the  top,  and  take  out  the  meat  with 
a tea  fpoon,  fet  your  oranges  over  a Qow  fire 
to  boil,  and  keep  them  fkimming  all  the 
while-,  keep  your  oranges  as  much  as  you 
can  with  the  ficin  downwards  ; you  may- 
cover  them  . with  a delf  plate,  to  bear 


4 


them 


( 1,^6  ) 

them  down  in  the  boiling-,  let  them  boil  for 
three  quarrers-of  an  hour,  then  put  them  in- 
to a pot  or  balbn,  and  let  them  (land  two 
days  covered,  then  boil  them  again  whilll  they 
look  clear,  and  the  fyrup  be  thick,  fo  put 
them  into^a  pot,  and  lie  dole  over  them  a 
paper  dip’d  in  brandy,  and  tie  a double  pa- 
per at  the  top,  fet  them  in  a cold  place,  and 
keep  them  for  ufe.  If  you  v/ould  have  your 
oranges  that  are  whole  to  look  pale  and  clear, 
to  put  in  glaiTes,  you  mull  make  a fyrup  of 
pippin  jelly  ; then  take  ten  or  a dozen  pip- 
pins, as  they  are  of  bignefs,  pare  and  flice 
them,  and  boil  them  in  as  much  water  as  will 
cover  them  till  they  be  thoroughly  tender,  fo 
Itrain  your  water  from  the  pippins  through  a 
hair  fieve,  then  drain  it  through  a flannel 
bag;  and  to  every  pint  of  jelly  take  a pound 
of  double  refined  fugar,  fet  it  over  afire  to 
boil,  and  Ikim  it,  let  it  boil  whild  it  be  thick, 
then  put  it  into  a pot  and  cover  it,  but  they 
will  keep  bed  if  they  be  put  every  one  in 
did'erent  pots. 

242.  'To  moke  Jelly  of  CTtrrcnts. 

Take  a quartern  of  the  larged  and  bed 
currants  you  can  get,  drip  them  from  the 
dalks,  and  put  them  n a pot.  dop  them  clofe 
up,  and  bod  them  in  a pet  of  water  over  the 
dre,  till  they  be  thorouglv  coddled  and  begin 
to  look  pale,  then  pur  tliem  in  a clean  h.iir- 
licve  to  dra  n,  ami  run  the  liquor  thro’  a 
flannel  bag,  to  every  pint  of  liquor  put 

iii  a pound  of  double  refined  fugar  ; you 
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mud  beat  the  fugar  fine,  and  put  it  in  by 
degrees,  fee  it  over  the  fire,  and  boil  it  whilft 
any  (kirn  will  rife,  then  put  it  into  glafies  for 
ufe  ; the  next  day  clap  a paper  round,  and 
dip  it  in  brandy  to  lie  on  your  jelly  •,  if  you^ 
would  have  your  jelly  a light  red,  put  in  half 
of  white  currants,  and  in  my  opinion  it 
looks  much  better. 

343.  To  preferve  Apricots. 

Take  apricots  before  they  are  full  ripe, 
done  and  pare  them  ; then  w'eigh  them,  and 
to  every  pound  of  apricots  take  a pound  of 
double  refined  fugar,  beat  it  very  Imall,  lie 
one  part  of  your  fugar  under  the  apricots, 
and  the  other  part  at  the  top,  let  them  Hand 
all  night,  the  next  day  put  them  in  a ftew- 
pan  or  brafs  pan  ; don’t  do  over  many  at 
once  in  your  pan,  for  fear  of  breaking,  let 
them  boil  over  a flow  fire,  flcim  them  very 
well,  and  turn  them  tvyo  or  three  times  in 
the  boiling  •,  you  muft  but  about  half  do 
them  at  the  firfl,  and  let  them  [land  whilft 
they  be  cool,  then  let  them  boil  whilft  your 
apricots  look  clear,  and  the  fyrup  thick,  put 
them  into  your  pots  or  glaffes,  when  they 
are  cold  cover  them  with  a paper  dipt  in 
brandy,  then  tie  another  paper  clofe  over 
your  pot  to  keep  out  the  air. 

^344*  To  make  Marmalade  of  Apricots. 

Take  what  quantity  of  apricots  you  fliall 
think  proper,  ftone  tliem  and  put  them  im- 
mediately into  a flcillet  of  boiling  water,  keep 
them  under  water  bn  the  fire  till  they  be  foft, 
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then  take  them  out  of  the  water  and  wipe 
them  with  a cloth,  weigh  your  fugar  with 
your  apricots,  weight  for  weight,  then  ciif- 
folve  your  fugar  in  water,  and  boil  it  to  a 
candy  height,  then  put  in  your  apricots,  be- 
ing a little  bruifed,  let  them  boil  but  a quar- 
ter of  an  hour,  then  glafs  them  up. 

345.  1‘o  know  when  Sugar  is  at  Candy  Height. 

Take  fome  fugar  and  clarify  it,  keep  it 
boiling  kill  it  becomes  thick,  then  llir  it 
with  a ftick  from  you,  and  when  it  is  at 
candy-height  it  will  fly  from  your  ftick  like 
flakes  of  fnow,  or  feathers  flying  in  the  air, 
and  till  it  comes  to  that  height  it  will  not 
fly,  then  you  may  ufe  it  as  you  pleafe. 

346.  T 0 make  Marmalade  of  ^iinces  white. 

Take  your  quinces  and  coddle  them  as 

you  do  apples,  wlien  they  are  fofc  pare  them 
and  cut  them  in  pieces,  as  if  you  would  cut 
them  for  apple  pies,  then  put  your  cores, 
parings,  and  the  wafte  of  your  quinces  in 
fome  water,  and  boil  them  fall:  for  fear  of 
turning  red,  until  it  be  a ftrong  jelly  •,  when 
you  fee  the  jelly  pretty  ftrong  ftrain  it,  and 
be  fu  e you  boil  them  uncovered ; add  as 
much  fugar  as  the  weight  of  your  quinces 
into  your  jelly,  till  it  be  bciled  to  a height, 
then  put  in  your  coddled  quinces,  and  boil 
them  uncovered  till  they  be  enough,  and  fet 
them  near  the  lire  to  harden. 

347.  'To  make  ^uiddnny  of  Red  Currant- 

Berries. 

Put  your  berries  into  a pot,  with  a fuoonful 

or 
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or  two  of  water,  cover  it  clofe,  and  boil  ’em 
in  feme  water,  when  you  tliink  they  are  e- 
nough  ftrain  them,  and  put  to  every  pint  of 
juice  a pound  of  loaf  fugar,  boil  it  up  jelly 
height,  and  put  them  into  glafies  for  ufe. 

348.  To  preje^ve  Goofeberries. 

To  a pound  of  fton’d  goofeberries  put  a 
pound  and  a quarter  of  fine  fugar,  wet  tlie 
fugar  with  the  goofeberry  jelly  ; take  a quart 
of  goofeberries,  and  two  or  three  fpoonfuls 
of  water,  boil  them  very  quick,  let  your  fu- 
gar be  melted,  and  then  put  in  your  goofe- 
berries ; boil  them  till  clear,  which  will  be 
yery  quickly. 

349.  To  make  litlle  Almond  Cakes. 

Take  a pound  of  fugar  and  eight  eggs, 
beat  them  well  an  hour,  then  put  them  into 
a pound  of  flour,  beat  them  together,  blanch 
a quarter  of  a pound  of  almonds,  and  beat 
them  with  rofe-water  to  keep  ’em  from  oil- 
ing, mix  all  together,  butter  your  tins,  and 
bake  them  lialf  an  hour. 

Half  an  hour  is  rather  too  long  for  them 
to  ftand  in  the  oven. 

350.  To  preferve  Red  Goofeberries. 

Take  a pound  of  fixpenny  fugar,  and  a lit- 
tle juice  of  currants,  put  to  it  a pound  and  a 
half  of  goofeberries,  and  let  them  boil  quick 
a quarter  of  an  hour ; but  if  they  be  lor  jam 
tliey  muft  boil  better  than  half  an  hour. 

They  are  very  proper  for  tarts,  or  to  eat 
as  fweet-meats. 
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^51.  7'e  lotth  Berries  another  way. 

Gather  your  berries  when  they  arc  full 
grown,  pick  and  bottle  them,  tie  a paper 
over  them,  prick  it  with  a pin,  and  fet  it  in 
the  oven  after  you  have  drawn  when  they 
are  coddled,  take  them  out,  and  when  they 
are  cold  cork  them  up ; rofin  the  cork  over, 
and  keep  them  for  ufe. 

352.  To  keep  Barbe  ries  for  Tarts  all  the 
Tear. 

Take  barberries  when  they  are  full  ripe, 
and  pick  them  from  the  ftalk,  put  them  into 
dry  bottles,  cork  them  up  very  clofe,  and 

keep  them  for  ufe. You  may  do  cram- 

berries  the  fame  way. 

3 53.  To  prefer ve  Barberries  for  Tarts. 
Take  barberries  when  full  ripe,  (trip  them, 
take  their  weight  in  fugar,  and  as  much  wa- 
ter as  will  wet  your  fugar,  giv^e  it  a boil  and 
flcim  it-,  then  put  in  your  berries,  let  them 
boil  whi'ft  they  look  clear  and  yeur  fyrup 
thick,  fo  put  them  into  a pot,  and  when  ti.ey 
■are  cold  cover  them  up  with  a paper  dipped 
in  brandy. 

334.  To  prefej've  Damfins. 

Take  danifrns  before  they  are  full  ripe, 
and  prick  them,  take  their  weight  in  fugar, 
and  as  mutlr  water  as  will  wet  yo.ur  lugar, 
give  it  a boil  and  fkim  it,  then  put  in  your 
damfins,  let  them  have  one  fculd,  and  fet 
them  by  whilft  cold,  then  fcald  them  again, 
and  continue  fcalding  ’em  twice  a day  whilft 
your  fyrup  looks  thick,  and  the  damfins 

clear  j 
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clear*,  you  muft  never  let  them  boll do 
them  in  a brafs  pan,  and  do  not  take  them 
out  in.  the  doing  ^ when  they  are  enough  put 
them  into  a pot,  and  cover  them  up.  with  a 
paper  dipped  in  brandy. 

3 55.  Hout)  to  keep  Dan>Jins  ftr  ^arts. 

Take  damfins  before  they  are  full  ripe,  to 
every  quart  of  damfins  put  a pound  of  pow- 
der iugar,  put  them  into  a pretty  broad  pot, 
a layer  of  fugar  and  a layer  of  damfins,  tie 
them  cl'.jfe  up,  fet  tlierrl  in  a flow  oven,  and 
let  them  have  a heat  every  day  whillf  the 
fyrup  be  thick,  and  the  damfins  enough.-, 
render  a little  fheep  fiiet  and  pour.over  them, 
fo  keep  them  for  ufe. 

;?56.  T(5  keep  'Damfins  another  way. 

Take  damfins  before  they  be  quite  ripe, 
pick  off  the  fialks,  and  put  them  into  dry 
bottles  ; cork  them  as  you  would  do  ale, 
and  keep  them  in  a cool  place  for  ufe. 

357.  To  make  Mango  of  Codlins. 

Take  codlins  when  they  are  at  their  full 
growth,  and  of  thegreeneft  fort,  take  a little 
out  of  the  end  with  the  ftalk,  and  then  take 
out  the  core  ; lie  them  in  a ftrong  fait  and 
water,  let  them  lie  ten  days  or  more,  and  fill 
them  with  the  fame  ingredients  as  you  da 
other  mango,  only  fcald  them  oftner. 

358.  To  pickle  Currantherries. 

Take  currants  either  red  or  white  before 
they  are  thoroughly  ripe,  you  mufl:  not  take 
them  froti?  the  ftalk,  make  a pickle  of  fait 

and 
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and  water  and  a litde  vinegar,  fo  keep  them 
for  ufe. 

They  are  proper  for  garnifliing. 

359.  To  keep  Ba:  berries  injlead  of  prefer  vir,^. 
Take  barberries  and  lie  them  in  a pot,  a 

layer  of  barberries  and  a layer  of  iugar,  pick 
the  feeds  out  before  for  garnifliing  Iweet- 
meats,  if  for  fauces  put  fome  vinegar  to  ’em. 

360.  To  keep  Afparagus  or  Green  Penfeayear. 
Take  afparagus  or  green  peafe,  green  them 

as  you  do  cucumbers,  and  fcald  them  as  you 
do  other  pickles  with  fait  and  water ; let  it 
be  always  new  pickle,  and  when  you  would 
life  them  boil  them  in  frefli  water. 

361.  To  make  White  Pafle  of  Pippins. 
Take  fome  pippins,  pare  and  cut  them  in 

halves,  and  take  out  the  cores,  then  boil  ’em 
very  tender  in  lair  water,  and  ftrain  tliem 
through  a fieve,  then  clarity  two  pounds  of 
fugar  with  two  whites  of  eggs,  and  boil  it  to 
a candy  height,  put  two  pounds,  and  a halt 
of  the  pulp  of  your  pippins  into  it,  let  it  (land 
over  a flow  fire  drying,  keeping  it  ftirring 
till  it  comes  clear  from  the  bottom  of  your 
pan,  then  lie  them  upon  plates  or  boards 
to  dry, 

362.  T’o  make  Green  Pafle  of  Pippins. 
Take  green  pippins,  put  them  into  a pqt 

and  cover  them,  let  them  (land  intufing  over 
a flow  fire  five  or  fix  hours  to  draw  the  red- 
nefs  or  lappinels  from  them,  and  then  ftrain 
them  thro’  a hair  fieve  ^ take  two  pounds  of 
fugar,  boil  it  to  a candy-height,  put  to  it 
two  pounds  of  the  pulp  of  your  pippins,  keep 
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it  ftirring  over  the  fire  till  it  comes  clean 
from  the  bottom  of  your  pan,  then  lay  it  on 
plates  or  boards,  and  fet  it  in  an  oven  or 
ftove  to  dry. 

363.  To  make  Red  Pajle  of  Pippins. 

Take*two  pounds  of  fugar,  clarify  it,  then 
take  roffet  and  temper  it  very  v»^ell  with  fair 
water,  put  it  into  your  fyrup,  le.t  it  boil  till 
your  fyrup  is  pretty  red  colour’d  with  it,  then, 
Ifrain  your  fyrup  thro’  a fine  cloth,  and  boil 
it  till  it  be  at  candy-height,  then  pur  to  it 
tw'o  pounds  and  a half  of  the  pulp  of  pip- 
pins, keeping  it  ftirring  over  the  fire  till  it 
comes  clean  from  the  bottom  of  the  pan,  then 
lie  it  on  plates  or  boards,  fo  dry  them. 

304.  To  prcferve  Fruit  green. 

Take  your  fruit  when  they  are  green,  and 
fome  fair  water,  let  it  on  the  fire,  and  when 
it  is  hot  put  in  the  apples,  cover  them  dole, 
but  they  muft  not  boil,  fo  let  them  ffand  till 
they  be  foft,  and  there  will  be  a thin  f]<in  on 
them,  peel  it  off,  and  fet  their,  to  cool,  then 
put  them  in  again,  let  them  boil  till  they  be 
very  green,  and  kee})  them  as  whole  as  you 
can  ; when  you  think  them  ready  to  take  uf), 
niake  your  fyrup  for  them  •,  take  their  wei<Tht 
in  fugar,  and  when  your  fyrup  is  ready  put 
the  apples  into  it,  and  boil  them  very  well 
in  It;  they  will  keep  all  the  year  near  lome 

fire You  may  do  green  plumbs  or  other 

fruit. 

365.  To  make  Orange  Marmalade. 

Take  thiee  or  four  leville  oranges,  grate 

tliem 
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them,  take  out  the  meat,  and  boil  the  rhinda 
whilft  they  are  tender ; Ihift  them  three  or 
four  times  in  the  boiling  to  take  out  the  bit- 
ter, and  beat  them  very  fine  in  a marble  mor- 
tar •,  to  the  weight  of  your  pulp  take  a pound 
of  loaf  fugar,  and  to  a pound  of  fugar  you 
may  add  a pint  of  water,  boil  and  Ikim  it 
before  you  put  in  your  oranges,  let  it  boil 
half  an  hour  very  quick,  then  put  in  your 
meat,  and  to  a pint  take  a pound  and  a half 
of  fugar,  let  it  boil  quick  half  an  hour,  ftir 
it  all  the  time,  and  when  it  is  boiled  to  a 
jelly,  put  it  into  pots  or  glafies  j cover  it 
with  a paper  dipped  in  brandy. 

366.  T 0 make  jounces  white  another  way. 

Coddle  your  quinces,  cut  them  in  fmall 
pieces,  and  to  a pound  of  quinces  take  three 
quarters  of  a pound  of  fugar,  boil  it.  to  a can- 
dy height,  having  ready  a quarter  of  a pint 
of  quince  liquor  boird  and  fkim’d,  put  the 
quinces  and  liquor  to  your  fugar,  boil  them 
till  it  looks  clear,  which  will  be  vf*ry  quickly, 
then  clofe  your  quince,  and  when  cold  cover 
it  with  jelly  of  pippins  to  keep  the  colour. 

367.  '^0  make  Goofeberry  Vinegar. 

To  every  gallbn  of  water  take  fix  pounds 
of  ripe  goofeberries,  bruife  them,  and  pour 
the  water  boiling  hot  upon  your  berries,  co- 
ver it  clofe,  and  fet  it  in  a warm  place  to  fer- 
ment, till  all  the  berries  come  to  the  top, 
then  draw  it  off,  and  to  every  gallon  of  liquor 
put  a pound  and  a half  of  fugar,  then  tun  it 
into  a calls,  fet  it  in  a warm  place,  and  in  fix 
months  it  will  be  fit  for  ufe. 
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36S.  To  make  Goofebcrry  Wine  another  oseay. 

Take  three  pounds  of  green  goofeberries.to 
a quart  of  water,  and  a pound  qt  lugar, 
{lamp  your  berries  and  throvV  them  into  your 
water  as  you  ftamp  them,  it  will  make  them 
drain  the  better  j when  it  is  drained  put  in 
your  fugar,  beat  it  well  with  a didi  for  halt 
an  hour,  then  drain  it  through  a finer  drain- 
er into  your  vedcl,  leaving  it  fome  room 
to  work,  and  when  it  is  clear  bottle  it ; 
your  berries  mud  be  clean  pick’d  before  you 
ufe  them,  and  let  them  be  at  their  full  growth 
when  you  ufe  them,  rather  changing  colour. 

396.  To  make  Jam  of  Cherriss. 

Take  ten  pounds  of  cherries,  done  and  boil 
them  till  the  juice  be  waded,  then  add  to  it 
three  pounds  of  fugar,  and  give  it  three  or 
four  good  boils,  then  put  it  into  your  pots. 

370.  To  preferve  Cherries 
To  a pound  of  cherries  take  a pound  of  fu- 
gar  finely  fitted,  with  part  of  which  drew  the 
bottom  of  your  pan,  having  doned  the  cher- 
ries, lay  a layer  of  cherries  and  a layer  of  fugar, 
drewing  the  fugar  very  well  over  all,  boil 
them  over  a quick  fire  a good  while,  keeping 
them  clean  fkim’d  till  they  look  clear,  and 
the  fyrup  is  thick  and  bo  h of  one  colour  ; 
when  you  think  them  half  done,  take  them  off 
the  fire  for  an  hour,  after  which  let  them  on 
again,  and  to  every  pound  of  fruit  put  in  a 
quarter  of  a pint  of  the  juice  of  cherries  and 
red  currants,  Jb  boil  them  till  enough,  and 
the  fyrup  is  jellied,  then  put  them  in  a pot, 
and  keep  them  clofe  from  the  air.  37  !•  Tt 
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^71.  To  preferve  Cherries  for  d^'yir.g. 

I'ake  two  pounds  of  cherries  and  ifone 
tliern,  put  to  them  a pound  of  fugar,  and  as 
much  water  as  will  wet  the  fugar,  then  fet 
them  on  the  fire,  let  them  boil  till  they  look 
clear,  take  them  off  the  fire,  and  let  them 
Hand  a while  in  the  fyrup,  and  then  take  them 
up  and  lay  them  on  paper  to  dry. 

372.  To  preferve  Fruit  green  all  the  Tear. 

Gather  your  fruit  v/hen  they  are  three  parts 
ripe,  on  a very  dry  day,  when  the  fun  fhines 
on  them,  then  take  earthen  pots  and  put  them 
in,  cover -the  pots  with  cork,  or  bung  them 
that  no  air  can  get  into  them,  dig  a place  in 
the  earth  a yard  deep,  fet  the  pots  therein 
and  cover  them  with  the  earth  very  dole, 
and  keep  them  for  ufe. 

When  you  take  any  out,  cover  them  up 
again,  as  at  the  firfi;. 

373.  How  to  keep  Kidney  Beans  all  IJ^inter. 

'Fake  kidney  beans  when  they  are  young, 
leave  on  both  the  ends,  lay  a layer  of  lalt  at 
the  bottom  of  your  pot,  and  then  a layer  of 
beans,  and  fo  on  till  your  pot  be  tull,  cover 
them  dole  at  the  top  that  they  get  no  air, 
and  fet  them  in  a cool  place;  before  you  boil 
them  lay  them  in  water  all  night,  let  your 
water  boil  when  you  put  them  in,  (^wiihout 
faltl  and  put  into  it  a lump  of  butter  about 
tlie  bignds  of  a walnut. 

374..  To  candy  Angelica. 

Take  angelica  when  it  is  young  and  tenner, 
take  olf  all  the  leaves  from  the  ftalks,  boil  it 

in 
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in  the  pan  with  Tome  of  the  leaves  under,  ana 
Ibme  at  the  top,  till  it  be  lb  tender  that  you 
can  peel  off  all  the  Ikin,  then  put  it  into  fonie 
water  again,  cover  it  over  with  lome  or  the 
leaves,  let  it  fimmer  over  a flow  fire  till  it 
be  green,  when  it  is  green  drain  the  water 
from  it,  and  then  weigh  it^  to  a pound  of 
angelica  take  a pound  of  loaf  fugar,  put  a 
pint  of  water  to  every  pound  of  fugar,  boil 
and  fkim  it,  and  then  put  in  your  angelica  ; 
it  will  take  a great  deal  of  boiling  in  the  fugar, 
the  longer  you  boil  it  and  the  greener  it  wall 
be,  boil  it  whilft  your  fugar  be  candy- height, 
you  may  know  v/hen  it  is  candy-height  by 
the  fide  of  your  pan  ; if  you  would  have  it 
nice  and  white,  you  muft  have  a pound  of 
fugar  boiled  candy  height  in  a copper  diflr  or 
ftew-pan,  fet  it  over  a chafing-difli,  and  put 
into  it  your  angelica,  let  it  have  a boil,  and 
it  will  candy  as  you  take  it  out. 

375.  To  dry  Pears. 

Take  half  a peck  of  good  baking  pears, 
(or  as  many  as  you  pleafe)  pare  and  put  them 
in  a pot,  and  to  a peck  of  pears  put  in  tw'o 
pounds  of  fugar  ; you  mull  put  in  no  water 
but  lie  the  parings  on  the  top  of  your  pears 
tie  them  up  clofe,  and  fet  them  in  a brown 
bread  oven  •,  when  they  are  baked  lay  them 
in  a di  ipping-pan,  and  flat  them  a little  in 
your  pan  ; fet  them  in  a flow  oven,  and  turn 
them  every  day  whilfl  they  be  thorcuaidy 
dry  ; fo  keep  them  for  ufe.  ° 

You  may  dry  pippins  the  lame  wav,  onlv  as 
you  turn  them  grate  over  them  a little  fu^ir, 
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376.  ?£/  prejerve  Currants  in  lunches. 

Boil  your  fugar  to  the  fourth  degree  of 
boiling,  tie  your  currants  up  in  bunches,  then 
place  them  in  order  in  the  fugar,  and  give 
thena  leveral  covered  boilings,  fl<im  them 
quick,  and  let  them  not  have  above  two  or 
tluee  Teethings,  then  fkim  them  again,  and 
let  them  into  the  ftovein  the  preTerving  pan, 
the  next  day  drain  them,  and  drefs  them  in 
bunches,  Ihrew  them  with  fugar,  and  dry 
them  in  a ftove  or  in  the  fun. 

377.  To  dry  Apricots, 

To  a pound  of  apricots  put  tliree  quarters 
of  a pound  of  fugar,  pare  and  ftone  them, 
to  a layer  of  fruit  lie  a layer  of  fugar,  let 
them  Hand  till  the  next  day,  then  boil  them 
again  till  they  be  cle-ar,  when  cold  take  them 
out  of  the  fyrup,  and  lay  them  upon  glalTes 
or  china,  and  fift  them  over  with  double  re- 
fined fugar,  fo  fet  tiiem  on  a ftove  to  dry, 
next  day  if  they  be  dry  enough  turn  them, 
and  fift  the  other  fide  with  fugar-,  let  the 
ftones  be  broke  and  the  kernels  blanch’d,  and 
give  them  a boil  in  the  fyrup,  then  put  them 
into  the  apricots  you  muft  not  do  too  many 
at  a time,  for  fear  ot  breaking  them  in  the 
fyrup  do  a great  many,  and  the  more  you 
do  in  it,  the  better  they  will  tafte. 

378.  To  make  Jumballs  another  ivay. 
Take  a pound  of  meal  dry,  a pound  of 
fugar  finely  beat,  mix  them  together  ; then 
take  the  yolks  of  five  or  fix  eggs,  as  much 
thick  cream  as  wil'  make  it  up  to  a pafte, 

and 
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and  Tome  coriander  feeds  •,  roll  them  and  lay 
them  on  tins,  prick  and  bake  them  in  a quick 
oven  •,  before  you  fet  them  in  the  oven  wet 
them  with  a little  role  water  and  double  re- 
fined fugar,  and  it  will  ice  them. 

379.  To  p'ejerve  Oranges  whole. 

Take  what  quantity  of  oranges  you  have 

a mind  to  preferve,  chip  off  the  nnd,  the 
thinner  the  better,  put  them  into  water  twen- 
ty-four hours,  in  that  time  fhift  them  in  the 
.water  (to  take  off  the  bitter)  three  times  ; 
you  muff,  ffnift  them  with  boiling  water,  cold 
water  makes  them  hard  ^ put  double  the 
weight  of  fugar  for  oranges,  difiblve  your 
fugar  in  water,  fkim  it,  and  clarify  it  with 
the  white  of  an  egg  •,  before  you  put  in  your 
oranges,  boil  them  in  fyrup  three  or  four 
times  three  or  four  days  betwixt  each  time  ; 
you  muff  take  out  the  inmeat  of  the  oranges 
very  clean,  for  fear  of  mudding  the  fyrup, 

380.  To  make  Jam  of  Damfins.. 

Take  damfins  when  they  are  ripe,  and 

to  two  pounds  of  damfins  take  a pound  of 
fugar,  put  your  fugar  into  a pan  with  a jill 
of  water,  when  you  have  boiled  it  put  in 
your  damfins,  let  them  boil  pretty  quick, 
fl<im  them  all  the  time  they  are  boiling, 
when  your  fyrup  looks  thick  they  arcenough, 
put  them  into  your  pots,  and  when  they  arc 
cold  cover  them  with  a paper  dip’d  in  bran- 
dy, tic  them  up  clofe,  and  keep  them  for 
ufe. 


3S1.  TV 
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381,  Tcj  make  clear  Cakes  cf  Goefeherries. 

Take  a pint  of  jelly,  a p^und  and  a quar- 
ter of  fugar,  make  your  jelly  with  three  or 
four  Ipoonfuls  of  water,  and  put  your  fugar 
and  jelly  together,  fet  it  over  the  nre  to 
heat,  but  don’t  let  it  boil,  then  put  it  into 
the  cake  pots,  and  fet  it  in  a flow  oven  till 
iced  oved. 

382.  To  make  Bullies  Cheefe. 

Take  half  a peck  or  a quartern  of  bullies, 
v.’hcther  you  pleafe,  pick  off  the  ilalks,  put 
them  in  a pot,  and  flop  them  up  very  clofe, 
fet  them  in  a pot  of  water  to  boil  for  two 
hours,  and  be  lure  your  pot  be  full  of  water, 
and  boil  them  till  they  be  enough,  then 
put  them  in  a liair  fieve  to  drain  the  liquor 
from  the  bullies  ; and  to  every  quart  of  li- 
quor put  a pound  and  a quarter  of  fugar,  boil 
it  over  a flow  fire,  keeping  itliirring  all  the 
time  : You  may  know  ^vhen  it  is  boiled  high 
enough  by  the  parting  from  the  pan,  put  it 
into  pots  and  cover  it  with  papers  dip’d  in 
brandy,  fo  tie  it  up  clofe,  and  keep  it  for  ufe. 

3S3.  To  make  Jam  cf  Bullies. 

Take  the  bullies  that  remained  in  the  fieve, 
to  every  cjuart  of  it  take  a pound  of  fugar,^ 
and  put  it  to  your  jam,  boil  it  over  a flow 
fii'-e,  put  it  in  pots,  and  keep  it  for  ufe. 

3R4. 'Tc  make  Syrup  of  GUHflowcrs. 

Take  five  pints  of  dipt  gilliflowers,  and 
put  to  them  two  pints  of  boiling  water,  then 
put  them  in  an  earthen  pot  to  infufe  a night 
and  a day,  take  a Hrainer  and  flrain  them 

out; 


out ; to  a quart  of  your  liquor  put  a pound 
and  halfof  loaf  fugar,  boil  it  over  a flow 
fire,  and  ficim  it  whilft  any  fkim  riles  ^ fo 
when  it  is  cold  bottle  it  for  ufe. 

385.  To  fickle  Gilliflovoers. 

Take  clove  gilhflowers,  when  they  are  at 
full  growth,  clip  them  and  put  them  into  a 
pot,  put  them  pretty  fad  down,  and  put  to 
them  fome  white  wine  vinegar,  as  much  as 
Will  cover  them  ; Iweeten  them  with  fine  pow- 
der lugar,  or  common  loaf;  when  you  put 
in  } our  lugar  ftir  them  up  that  your  lugar  may 
go  down  to  the  bottom  ; they  muft  be  very 
fweet ; let  them  Hand  two  or  three  days,  and 
then  put  in  a little  more  vinegar;  fo  tie  them 
up  for  ufe. 


386.  To  fickle  Cucumbers  Jliced. 

^ Paie  thiity  large  cucumbers,  flice  them 
tnto  a pewter  difli,  take  fix  onions,  fiice  and 
Itrew  on  them  fome  iklt,  fo  cover  them  and 
let  them  Hand  to  drain  twenty-four  hours  • 
make  your  pickle  of  white  wine  vinewa'-' 
nutmeg,  pepper,  cloves  and  mace,  boii1:he 
Ipices  m the  pjckle,  drain  the  liquor  clean 
trom  the  cucumbers,  put  them  into  a deep 
pot,  pour  the  liquor  upon  them  boiling  hot 
^nd  cover  them  very  dole  ; when  ti,?y  arl 
cold  dram  the  liquor  Irom  them,  give  it  a- 
nother  boil,  and  when  it  is  cold  p?ur  it  on 
them  again  ; lo  keep  them  for  ufe 

387-  ^0  make  Cufid  lled^e  Ho^s. 

monr^^^  of  jordan  al- 

monds, and  half  a pound  of  loaf  fugar,  put 
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it  into  a pan  with  as  much  water  as  will  juil 
wet  it,  let  it  boil  whilll  it  be  fo  thick  as  v/ill 
ftilk  to  your  almonds,  then  put  in  your  al- 
monds and  let  them  boil  in  it  i have  ready  a 
quarter  of  a pound  of  fmall  coloured  com- 
iits  ; take  your  almonds  out  of  the  fyrup 
one  by  one,  and  turn  them  round  whilft  they 
be  covered  over,  fo  lie  then:  on  a pewter  difli 
as  you  do  them,  and  let-  them  before  the  fire, 
whilft  you  have  done  them  all. 

They  are  pretty  to  put  in  glaffes,  or  to  fet 
in  a delert. 

388.  To  make  Almond  Hedge -Hogs. 

Take  half  a pound  of  the  beft  almonds, 
and  blanch  them,  beat  them  with  two  or  three 
fpoonfuls  of  role-water  in  a marble  mortar, 
very  fmall,  then  take  fix  eggs,  (leave  but  two 
of  the  whites)  beat  your  eggs  very  well,  rake 
half  a pound  of  loaf-fugar  beaten,  and  four 
ounces  of  clarified  butter,  mix  them  all  well 
together,  put  them  into  a pan,  let  them  over 
the  fire,  and  keep  it  llirring  whilft  it  be  ftilt, 
then  put  it  into  a china  difii,  and  when  it  is 
cold  make  it  up  into  the  lliape  of  an  hedge- 
hog, put  currants  for  eyes,  and  a bit  or 
candy’d  orange  for  tongue-,  you  may  leave 
out  part  of  the  almonds  unbeaten  ; take  them 
and  fplit  them  in  two,  then  cut  them  in  long 
bits  to  ftick  into  your  hedge  hog  all  over, 
then  take  two  pints  of  cream  cuftard  to  pour 
over  )our  hedge  hog,  according  to  the  big- 
nefs  of  your  dillr ; lie  round  your  difh  edge 
flices  of  cancU’d  or  preferved  orange,  which 
you  have,  fo  ferve  it  up.  39^’ 
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1 0 pot  Soawoh  to  keep  half  ci  yed^\ 

T akc  a fide  of  Irefli  lalmon,  rake  out  rlis 
bone,  cut  ofi'  the  head  and'  fcale  it  ; you 
muft  not  wafii,  but  wipe  it  with  a dry  cloth  • 
cut  it  in  three  pieces,  feafon  it  with  mace’ 
pepper,  fait  and  nutmeg,  put  it  into  a flat 
pot  With  the  fkin  fide  downward,  lie  over  it 
a pound  of  butter,  tie  a paper  over  it,  and 
lend  it  to  the  oven,  ab  mt  an  hour  and  a half 
will  bake  It  •,  if  you  have  more  falmon  in  your 
pot  than  three  pieces  it  will  take  morebakin<r 
and  you  mufl:  put  in  more  butter  ; when  it?s 
baked  take  uout  of  ,our  pot.  and  lie  it  on  a 

filh  plate  to  dram,  and  take  off  the  fkin  fo 
feafon  it  over  again,  for  if  it  be  not  well  fea- 
foneduwdl  not  keep,  pot  it  into  yom- pot 

piece  by  piece ; it  will  keep  bcft  in  little  pots  ■ 
when  you  put  it  into  your  pots,  prefs  irwei! 

ftTcoTd  k '-’d,  and  tvl,  n 

ity  cold  cover  it  with  clarified  butter  and 

fet  It  m a ,.od  olace  , fo  kecpi,  for  uff 

, 390.  7 make  n Codlin  Pie. 

Take  codlins  before  they  are  over  old 

hang  them  over  a flow  fire  to  cndrlU  1 

teyai-efoftpeeloff.heffikfoputtfem^^^^^^^ 
vinnSkTaiid  ^'1’ 

Whilff  they’ be  Lreen  be 

pen,  boill  lie  tin,  ;hoic  rK’’' 

bake  them  in  pufPnaflre  l-mf  J 

the  bo  ton,  of  the  din?  ""I™ 

fitted  lemon-peel,  a tUnfoiol'  ” 

-jt  .r:s-4?r," 

think 
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think  proper,  according  to  the  largencrs  of 
your  pie. 

391.  ‘To  ma^e  a ColUjlG'wer  Pudding. 

Boil  the  flowers  in  milk,  take  the  tops 

and  lay  them  in  a difli,  then  take  three  Jills 
of  cream,  the  yolks  of  eight  eggs,  and  the 
whites  of  two,  feafon  it  with  nutmeg,  cinna- 
mon, mace,  fugar,  flack,  or  orange-fiower- 
water,  beat  all  well  together,  then  pour  it 
over  the  colliflower,  put  it  into  the  oven, 
bake  it  as  you  would  a cuftard,  and  graLe  fu- 
<rar  over  it  when  it  comes  from  the  oven. 

^ Take  fugar,  fack  and  butter  for  fauce. 

392.  To  make  Stock  for  Ha-tporn  Jelly. 
Take  five  or  fix  ounces  of  hartflaorn,  put 

it  into  a gallon  of  water,  hang  it  over  a flow 
fire,  cover  it  clofe,  and  let  it  boil  t..ree  or 
four  hours,  foftrain  it-,  make  it  the  day  be- 
fore you  ufe  it,  and  then  you  may  have  it 

ready  for  your  Jellies.  i , 

Pd  make  Syrup  of  Violets. 

Take  violets  and  pick  them  -,  to  every 
pound  of  violets  put  a pint  of  wamr,  when 
dae  water  is  Jufi  ready  to  boil  put  it  to  your 
violets,  and  flir  them  well  together,  let  them 
infufe  twenty-four  hours  and  ftr.ain  them  to 
every  pound  of  fyrup.  take  almofl;  tvo 
pounds  of  fugar,  beat  the  fugar  very  well  and 
Ttk  into  your  fyrup,  fttr  k that  the  lugar 
may  diflblve,  let  it  ftand  a day  y ‘ ; 

ring  it  two  or  three  times,  fc  1 o,  ne 


fire,  let  it 
enough. 


be  but  warm  and  it  will  be  thick 


You 
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You  may  make  your  fyrup  either  of  vio- 
lets or  gilliflowers,  only  take  the  weight  of  fu- 
gar,  let  it  ftand  on  the  fire  till  it  be  very  hot, 
and  the  fyrup  of  violets  mull  be  only  warm. 

394.  1o  pickle  Cockles 

Take  cockles  at  a full  moon  and  wafii 
them,  then  put  them  into  a pan,  and  coyer 
them  with  a wet  cloth,  when  they  are  enough 
put  them  irtfo  a ftone  bowl,  take  them  oTit 
ot  the  fliells  and  walh  them  very  well  m their 
own  pickle;  let  the  pickle  fettle  every  time 
you  walk  them,  then  clear  it  off;  when  you 
have  cleaned  them,  put  the  pickle  into  a pan 
with  a fpoonful  or  two  of  white  wine  and  a 
little  white  wine  vinegar  to  your  tade.  p>itin 
a little  Jamaica  and  whole  pepper,  boil  it 
very  we  1 rn  the  pickle,  thenVut  in  your 
cockles,  let  them  have  a boil  and  fkim  them 
hen  they  are  cold  put  them  in  a bottle  with 
a ht  le  oil  over  them,  fet  them  in  a cool  place 
and  keep  them  for  ufe.  ^ 

395;  pre/a- oe  Chinees  vchcle  or  in  ouarters 

lake  the  larged  quinces  when  the^  arc  a^ 
full  growth,  pare  them  and  throw  than  imo 
vvater,  when  you  have  pared  them  cut  them 
in  quarters,  and  take  out  the  cores  • if 

cTref  take’out'the 

cores  with  a dope ; fave  all  the  cn-es  nnri 

Panugs,  cud  put  them  iu  a pot  or'nan  io 


( ^ 

let  them  hang  over  a flow  fire  whilfl  they  be 
thoroughly  tender,  then  take  them  out  and 
weioh  them  *,  to  every  pound  of  quince  take 
a pound  of  loaf  lugar,  and  to  every  pound 
of  fuf^ar  take  a pint  of  the  fame  water  you 
coddFed  your  quinces  in,  fetyour  water  and 
fugar  over  the  fire,  boil  it  and  fkim  it  then 
put  in  your  quinces,  and  cover  it  clofe  up, 
fet  it  over  a flow  fire,  and  let  it  boil  whilft 
your  quinces  be  red  and  the  lyrup  thick, 
then  put  them  in  pots  for  ufe,  dipping  a pa- 
per in  brandy  to  he  over  them. 

^ 396.  To  pickle  Shrimps. 

Take  the  largtft  ftirimps  you  can  get,  pick 
them  out  of  the  Ihells,  boil  th -m  in  a jill  of 
water,  or  as  much  water  as  will  cover  them, 

. according  as  you  have  a quantity  ot  flirimps, 
ftrain  thfem  thro’  a hair-fieve  then  pu  t to 
the  liquor  a little  fpice,  mace,  cloves,  whole 
nepp^-,  white  wine,  white  wine  vinegar,  and 
• n little  fait  to  your  tafte  •,  boil  them  very 

tell  together,  when  it  is  cold  put  m your 
fliiimps,.they  ^rcjlt  for  ule. 

20  7.  To  ptckle  Mujcles. 

Wafli  vour  mufcles,  put  them  into  a pan 
as  YOU  do  your  cockles,  pick  them  out  of  the 
fljlls  and  wafli  them  in  the  liquor  , be  lure 
you  take  off  the  beards,  fo  boil  them  in  the 
liquor  with  fpices,  as  you  do  your  cockles, 
oSly  put  to  them  a little  more  vinegar  than 

you  do  mhmts  greem 

Gather^ walnuts  when  they  are  io  yoting 
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that  you  can  run  a pin  tlirough  them,  pare 
tliem  and  put  them  in  water,  and  let  tliem  lie 
four  or  five  tlays,  ftirring  it  twice  a day  to 
take  out  the  bitter,  then  put  them  in  firong 
fait  and  water,  let  them  lie  a week  or  tea 
days,  llirring  it  once  or  tv/lce  a day,  then 
put  them  in  irelli  lalt  and  water,  and  hang 
them  over  a fire,  put  to  them  a little  allum 
and  cover  them  up  clofe  with  vine  leaves,  let 
them  hang  over  a fiow  fire  vvhilll:  they  be 
green,  but  be  lure  don’t  let  them  boil  •,  when 
they  are  green  put  them  into  a fieve  to  drain 
the  water  from  them. 

399.  To  mak:  Pickle  for  them. 

Take  a little  good  alegar,  put  to  it  a little 
long  pepper  and  Jamaica  pepper,  afew  bay 
leaves,  a little  horle-radiOi,  a handful  or  two 
of  mullard-feed,  a little  fait  and  a little  rock- 
ambol  if  you  have  any,  if  not  a few  ih  doo' ; 
boil  them  all  together  in  the  alegar,  which 
put  to  your  walnuts  and  let  it  Hand  three  or 
four  days,  giving  them  a fcald  once  a day, 
then  tie  them  up  for  ufe. 

A fpoonlul  ot  this  pickle  is  good  forfilli- 
faine,  or  a calf’s  head  hafh, 

400.  f c pickle  Walnuts  black. 

Gather  walnuts  when  they  arefo  tender  that 

you  can  run  a pin  thro’  them,  prick  them  all 
with  a pin  very  well,  lie  them  in  frclli  water, 
and  let  them  he  for  a week,  fiiittmg  them 
once  a day  •,  make  for  them  a firong  fait  and 
water,  and  let  them  lie  whilft  they  be  vellow, 
fill-ring  them  once  a day,  then  take  them 
H S out 


and  make  a frefh 
put  it  on  the  top 
your  pot  ftand  in 
once  or  twice  a 
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out  of  the  fait  and  water, 
ia!t  and  w'arcr  and  boil  it, 
oi  your  walnuts,  and  let 
the  corner  end,  fcald  them 
day  v/hilft  they  be  black. 

You  may  make  the  fame  pickle  for  thofe, 
as  you  did  for  the  green  ones. 

401.  To  pickle  Oy ft ers. 

Take  the  largeft  oyllers  you  can  get,  pick 
them  whole  out  of  the  fliell,  and  takeoff  the 
beards,  v/aili  them  -very  w’ell  in  their  own 
pickle,  lb  let  the  pickle  fettle,  and  clear  it  off, 
pur  it  into  a Hew- pan,  put  to  it  two  or  three 
ff^'oonfuls  of  white  wine,  and  a little  white 
wine  vinegar  ; don’t  put  in  any  w^ater,  for  if 
there  be  not  pickle  enough  of  their  own,  get 
a little  cockle- pickle  and  put  to  it,  a little  Ja- 
maica pepper,  white  pepper  and  mace,  boil 
and  fkim  them  yery  well ; you  muft  fl<im  it 
before  you  put  in  your  fpices,  then  put  in 
your  oyflers,  and  let  them  have  a boil  in  the 
pickle,  when  they  are  cold  put  them  into  a 
large  bottle,  w'ith  a little  oil  on  the  top,  fet 
them  in  a cool  place  and  keep  ’em  for  ufe. 

402.  To  pickle  large  Cucimhcrs. 

Take,  cucumbers  and  put  them  in  a flrong 
fait  and  water,  let  them  lie  whilfi;  they  be 
very  yellow,  then  fcald  them  in  the  fame 
fak  and  water  they  lie  in,  fet  them  on  the 
fire,  and  fcald  them  once  a day  whilfi  they 
are  green;  take  the  bdl  alegar  you  can  get, 
mu  to  ir  a little  Jamaica  pepper  and  black 
pepper,  lome  hoderadifli  in  fires, 
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your  cucumbers  twice  or  thrice  in  this 
pickle,  then  put  them  up  tor  ulc. 

4.0  3 '^fo  piclilc  Onions.  ' 

Take  the  fmalleft  onions  you  can  get,  peel 
and  put  them  into  a large  quantity  of  fair 
v,^iter,  let  them  lie  two  days  and  ftift  them 
twice  a day  ; then  drain  them  from  the  wa- 
ter, take  a little  dilfill’d  vinegar,  put  to ’em 
two  or  three  blades  of  mace,  and  a little  white 
pepper  and  fait,  boil  it,  and  pour  it  into  your 
onions,  letthem  (land  threedays,  fcalding’em 
every  day,  fo  put  them  into  little  glalfes,  and 
tie  a bladder  over  them  ; they  are  very  good 
done  with  alegar  for  common  ufe,  only  put 
in  Jamaica  pepper  inftead  of  mace. 

404.  To  pickle  Elder  Buds . 

Take  elder  buds  when  they  are  the  bignefs 
of  fmall  wahuKs,  lie  them  in  a (trong  fait  and 
water  for  ten  days,  and  then  fcald  them  in 
frefh  lak  and  water,  put  in  a lump  of  allum, 
let  them  (land  in  the  corner  end  clofe  cover’d 
up,  and  fcalded  once  a day  whilft  green. 

You  may  do  raddh  cods  or  brown  buds 
the  fame  wav. 

405.  To  make  llfe  'Pickle, 
d ake  a little  aleg.iror  v'iilce  wine  vinegar, 
and  put  t ) it  two  or  tlircc  blades  of  mace, 
with  a little  whole  pepper  and  Jamaica  I'ep- 
per,  a few  bay  leaves  and  fait,  put  to  yoi.tr 
buds,  and  tea  Id  them  two  or  three  times. 

406.  To  pickle  Mupjrooms. 

Take  muf!irc»oms  when  treni gather’d,  fort 
the  large  ones  from  the  buttons,  cut  off  the 

H 4 flalks 


( i8o  ) 

ftalks,  v/al)!  them  in  water  with  a flannel, 
have  a pan  of  water  ready  on  the  fire  to  boil 
'em  in,  for  the  Icfs  they  lie  in  the  water  the 
better  i let  them  have  two  or  three  boils  over 
the  fire,  then  put  them  into  a fieve,  and  when 
you  have  drained  the  water  from  them  put 
them  into  a pot,  throv/  over  them  a handful 
of  iMt,  flop  them  up  clofe  with  a cloth,  and 
let  them  (land  two  or  three  hours  on  the  hot 
Jiearth  or  range  end,  giving  your  pot  a 
fha’ke  now  and  then  •,  then  drain  the  pickle 
froiT)  them,  and  lie  them  in  a dry  cloth  for  an 
hour  or  two,  fo  put  them  into  as  much  di- 
flill’d  vinegar  as  will  cover  them,  let  them  lie 
a week  or  ten  days,  then  take  them  out, 
and  put  them  in  dry  bottles;  put  to  them 
a litde  white  pepper,  fait  and  ginger  fliced, 
fill  tliem  up  with  diflill’d  vinegar,  put  over 
'em  a little  iweet  oil,  and  cork  them  up  clofe  •, 
if  your  vinegar  be  good  they  will  keep  two  or 
three  years ; I know  it  by  experience. 

You  mmft  be  fure  not  to  fill  your  bottles 
above  three  parts  full,  if  you  do  they  will 
not  keep, 

407.  ^0  pickle  Mujhrooms  another  way. 

Take  mufhrooms  and  waflr  them  with  a 
ilannel,  throw  them  into  water  as  you  wafli 
them,  only  pick  thefmall  from  tbs  large,  put 
them  into  a pot,  throw  over  them  a litt.e  fait, 
Uop  up  your  pot  clofe  with  a cloth,  boil  them 
in  a pot  of  water  as  you  do  currant's  when 
you  make  a jelly,  give  them  a fliake  nov/ 
and  then  ; you  may  guefs  when  they  arc 
enough  by  the  quantity  of  liquor  that  comes 
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from  them  ; when  you  think  they  are  enough 
ftrain  from  them  the  liquor^  put  in  a little 
white  wine  vinegar,  and  boil  in  it  a little 
mace,  white  pepper,  Jamaica  pepper,  and 
dic’d  ginger-,  when  it  is  cold  put  it  to  the 
muflirooms,  bottle  ’em  and  keep  ’em  for  ufe. 

They  will  keep  this  way  very  well,  and 
have  more  of  the  tafte  of  muflirooms,  but 
they  will  not  be  altogether  fo  white. 

40  8.  To  pickle  Potatoe  Orals. 

Gather  your  crabs  when  they  are  young, 
and  about  the  bignefs  of  a large  cherry,  lie 
them  in  a ftrong  fait  and  water  as  you  do 
other  pickles,  let  them  Rand  for  a week  or 
ten  days,  then  fcald  them  in  the  lame  water 
they  lie  in  twice  a day  v/hilfl  green ; make 
the  fame  pickle  for  them  as  you  do  for  cu- 
cumbers ; be  fure  you  fcald  them  twice  or 
thrice  in  the  pickle,  and  they  will  keep  the 
better. 

409.  To  pickle  large  Buttons. 

Take  your  buttons,  clean  ’em  and  cut  ’em 
in  three  or  four  pieces,  put  them  into  a large 
faucc-pan  to  Hew  in  their  own  liquor,  put 
to  them  a little  Jamaica  and  wltole  pepper, 
a blade  or  two  of  mace,  and  a little  fait,  co- 
ver it  up,  1ft  it  flew  over  a (low  fire  whiUh 
you  think  they. are  enough,  then  llrain  from 
them  their  liquor,  and  put  to  it  a little  v/hite 
wine  vinegar  or  alegar,  which  you  pleal'e,  give 
it  a boil  together,  and  wlien  it  is  cold  put  it 
to  your  muflirooms,  and  keep  them  for  ulc. 

You  may  pickle  flaps  the  fame  way. 

5 4iQ» 
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410.  To  make  Catchup. 

Take  large  mufhrooms  when  they  are  frefh 
gat  ered,  cue  off  the  dirty  ends,  break  them 
Imill  with  ;,our  hands,  put  them  in  a ftone- 
l o v;l  vdth  a handful  or  two  of  (alt,  and  let 
th  m dand  all  night  ^ if  you  don’t  get  mufh- 
roonis  enough  at  once,  with  a little  fait  they 
will  keep  a day  or  two  whilft  you  get  more, 
lo  put  ’em  in  a ilew  pot,  and'  fet  them  in  an 
oven  with  houlhold  bread  •,  when  they  are 
enough  drain  from  ’em  the  liquor,  and  let  it 
ffand  to  fettle,  then  boil  it  with  a little  mace, 
Jamaica  and  v;hole  black  pepper,  two  or 
three  fltalots,  boil  it  over  a flow  fire  for  an 
hour,  when  it  is  boiled  let  it  ffand  to  fettle, 
and  when  it  is  cold  bottle  it  •,  if  you  boil  it 
well  it  will  keep  a year  or  two;  you  muff 
put  in  fpices  according  to  the  quantity  of 
your  catchup ; you  muff  not  walli  them, 
nor  put  to  then!  any  water. 

4.11.  To  make  Mango  of  Cucumbers  or  fnall 
Melons. 

Gather  cucumbers  when  they  are  green,  cut 
a bit  off  the  end  and  take  out  all  tlie  meat 
lie  them  in  a ftrong  fait  and  water,  let  them 
lie  for  a week  or  mn  days  whilit  they  be 
yellow,  then  fcald  them  in  the  tame  lalt  and 
w ter  they  lie  in  whilft  green,  then  drain 
fr.  ai  them  the  water  ; rake  a little  muftard- 
fcul,  a little  horferradiflt,  foir.e  feraped  and 
Gme  flired  fine,  a Inndful  or  ihalots,  a claw 
or  two  of  garlick  if  you  like  ilie  taftc,  and  a 
liLtic  flutd  mace  j take  lb:  or  eight  cucum- 
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bers  fhred  fine,  mix  them  amOngft  the  reil  of 
the  ingredients,  then  fill  your  melons  or  cu- 
cumbers with  the  meat,,  and  put  in  the  bits 
at  the  ends,  tie  them  on  with  a firing,  fo 
take  as  much  alegar  or  white  wine  vinegar 
as  will  well  cover  them,  and  put  into  it  a 
little  Jamaica  and  whole  pepper,  a little 
liorfe-radifli  and  a handful  or  two  of  muf- 
tard-feed,  then  boil  it,  and  pour  it  upon 
your  mango  ; let  it  fiand  in  the  corner  end 
two  or  three  days,  fcald  tliem  once  a day, 
and  then  tie  them  up  for  ufe. 

412.  pickle  Garkins. 

Take  garkins  of  the  firfi  growth,  pick 
them  clean,  put  them  in  a firong  fait  and 
water,  let  them  lie  a week  or  .ten  days  whilfi 
they  be  throughly  yellow,  then  fcald  them 
in  the  fame  fait  and  water  they  lie  in,  fcald 
them  once  a day,  and  let  them  lie  whilfi 
they  are  green,  then  fet  them  in  the  corner 
end  clofe  covered. 

413.  To  make  Pickle  for  your  Cucumbers. 

Take  a little  alegar,  (the  quantity  inufi  be 
equal  to  the  quantity  of  your  cucumbers, 
and  fo  mufi  your  feafoning)  a little  pepper, 
a little  Jamaica  and  long  pepper,  two  or 
three  fnalots,  a little  horle  radilh  feraped  or 
fliced,  a little  fait  and  a bit  of  allum,  boil 
them  altogether,  and  fcald  your  cucumbers 
two  or  three  times  with  your  pickle,  fo  tie 
them  up  for  ufe. 

414.  To  pi  ckle  Colliflcivcr  ‘while. 

Take  the  whitefi  colliflower  you  can  "ct, 
b break 
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break  it  in, pieces  the  bignefs  of  a murr.room  j 
take  as  much  diilili’d  vinegar  as  will  cover 
it,  and  put  to  it  .a  little  white  pepper,  tv;o  or 
three  blades  of  mace,  and  a little  fair,  then 
boil  it  and  pour  it  on  your  colliflowers  three 
times,  let  it  be  cold,  then  put  it  into  your 
glalTes  or  pots,  and  wet  a bladder  to  tie  over 
it  to  keep  our  the  air.  You  may  do  white 
cabbage  the  fame  v/ay. 

415.  To  pckle  Red  Cabbage. 

Take  a red  cabbage,  chufe  it  a purple 
red,  for  a light  red  never  proves  a good  co- 
lour ; fo  take  your  cabbage  and  flared  it  in 
very  thin  flices,  feafon  it  with  pepper  and 
fait  very  thin,  let  it  lie  all  night  upon  a broad 
tin,  or  a dripping-pan  ; take  a little  alegar, 
put  to  it  a little  Jamaica  pepper,  and  two  or 
three  rafes  of  ginger,  boil  them  together, 
and  v/hen  it  is  cold  pour  it  upon  your  cab- 
bage, and  in  two  or  three  days  time  it  will 
be  fit  for  ufe. 

You  may  throw  a little  colliflower  among 
it,  and  it  will  turn  red. 

4 1 6.  To  pickle  Collijloiver  another  avay. 

Take  the  colliflower  and  break  it  in  pieces 
the  bignefs  of  a mufliroom,  but  leave  on  a 
fliort  llalk  with  the  head-,  take  fome  white 
wine  vinegar,  into  a quart  of  vinegar  put  fix- 
pennyworth  of  cochineal  beat  well,  alfo  a 
liede  Jamaica  and  whole  pepper,  and  a little 
fait,  boil  them  in  vinegar,  pour  it  over  the 
colliflower  hot,  and  let  it  Hand  two  or  tlirec 
days  dole  covered  up  you  may  fcald  it  once 
inthree  days  Nvlulftit  be  red,  w'hen  it  is  red 


i.ike  it  out  of  pickle,  andwafh  the  cochineal 
off  in  the  pickle,  fo  ftrain  it  through  a hair 
fieve,  and  let  it  ftand  a little  to  fettle,  then 
put  it  to  your  colliflower  again,  and  tie  it  up 
forufe  •,  the  longer  it  lies  in  the  pickle  the 
redder  it  will  be. 

417.  To  pickle  Wslnuts  zMte. 

T ake  walnuts  when  they  are  at  full  growth 
and  can  thrurt  a pin  through  them,  the  largeft 
fort  you  can  get,  pare  therh,  and  cut  a bit  off 
one  end  whilftyou  fee  the  white,  foyou  muff 
pare  off  all  the  green,  (if  you  cut  thro’  the 
white  to  the  kernel  they  will  be  fpoited)  and 
put  them  in  water  as  you  pare  them  ; you 
muff  boil  them  in  fait  and  water  as  you  do 
muflirooms,  they  will  take  no  more  boiling 
than  a muflaroom  ; when  they  are  boiled  lay 
them  on  a dry  cloth  to  drain  out  the  water, 
then  put  them  into  a pot,  and  put  to  them 
as  much  diffill’d  vinegar  as  will  cover  them, 
let  them  lie  two  or  three  days ; then  take  a 
little  more  vinegar,  put  to  if  a few  blades  of 
mace,  a little  white  pepper  and  fait,  boil  ’em 
together,  when  it  is  cold  take  the  walnuts  out 
of  the  other  pickle  and  put  them  into  that, 
let  them  lie  two  or  three  days,  pour.it  from 
them,  give  it  another  boil  andfldm  it,  when 
it  is  cold  put  to  it  your  walnuts  again,  put 
them  into  a bottle,  and  put  over  them  a lit- 
tle fweet  oil,  cork  them  up,  and  let  them  in 
a cool  place  ; if  your  vinegar  be  good  they 
will  keep  as  long  as  the  muflirooms. 

418.  7o  pickle  Barberries. 

Take  btarberries  when  full  ripe,  put  them. 
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ifito  a pot,  boll  a ftrong  fait  and  v^ater,  then 
pour  it  on  them  boiling  hot. 

419.  “To  make  Barley-Sugcir. 

Boil  barky  in  water,  ftrain  it  through  a 
hair  fieve,  then  put  the  deco6tion  into  clari- 
fied fugar  brought  to  a candy  height,  or  the 
laft  degree  of  boiling,  then  take  it  off  the 
fire,  'and  let  the  boiling  lettle,  then  pour  it 
upon  a marble  ftone  rubbed  with  the  oil  of 
olives,  when  it  cools  and  begins  to  grow 
hard,  cut  it  into  pieces,  and  rub  it  into 
lengths  as  you  pleafe. 

420.  'To  fickle  Ptirjlsin. 

Take  the  thick  eft  ftalks  of  purflain,  lay 
them  in  fait  and  water  fix  weeks,  then  take 
them  out,  put  them  into  boiling  water,  and 
cover  them  well ; let  them  hang  over  a flow 
fire  till  they  be  very  green,  when  tliey  arc 
cold  put  them  into  a pot,  and  cover  them 
well  with  beer  vinegar,  and  keep  them  co- 
vered dole. 

421.  'To  make  Punch  cnciher  way. 

Take  a quart  or  two  of  fherbet  before  you 
put  in  your  brandy,  and  the  whites  of  four 
or  five  eggs,  beat  them  very  well,  and  let  it 
over  the  fire,  let  it  have  a boil,  then  put  it 
into  a jelly  bag,  fo  mix  the  reft  of  your  acid 
and  brandy  together  (the  quantity  you  delign 
to  make)  heat  it  and  run  it  all  throu^r  your 
jelly  bag,  change  it  in  the  running  offwhilft 
it  look  fine  ; let  the  peel  ot  one  or  two  le- 
mons lie  in  the  bag  ; you  may  make  it  the 
day  before  you  ufe  it,  and  bottle  it. 


422. 
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42  2.  'To  make  new  College  Puddings. 

Grate  an  old  penny  loaf,  put  to  it  a like 
quantity  of  fuet  Ikred,  a nutmeg  grated  a 
little  fait  and  fome  currants,  then  beat  fom^ 
-eggs  in  a little  fack  and  fugar,  mix  all  toge- 
ther, and  knead  it  as  IlifF  as  for  mancher,  and 
make  it  up  in  the  form  and  fize  of  a turkey’s 
egg,  but  a little  fatter ; take  a pound  of 
butter,  put  it  in  a dilh  or  ftew  pan,  and  fet 
it  over  a clear  fire  in  a chafing-difli,  and  rub 
your  butter  about  the  difli  till  it  is  melted, 
then  put  your  puddings  in,  and  cover  the 
difh,  but  often  turn  your  puddings  till  they 
are  brown  alike,  and  when  they  are  enough 
grate  fome  fugar  over  them,  and  ferve  them 
up  hot. 

For  a fide  difii  you  mull  let  the  pafte  lie 
for  a quarter  of  an  hour  before  you  make  up 
your  puddings. 

423.  To  make  a Cufiard  Pudding. 

Take  a pint  of  cream,  mix  with  it  fix 
eggs,  well  be.r , rwo  fpoonfuls  of  flour,  half  a 
nutmeg  gratec,  a little  fait  and  fugar  to  your 
take  ; butter  your  cloth,  put  it  in  when  the 
pan  boils,  boil  it  juft  half  an  hour,  and  melt 
butter  tor  the  fauce. 

424.  U'o  make  fryed  Toajls. 

Chip  a manchei  very  well,  and  cut  It  round 
ways  in  toafts,  then  take  cream  and  eight 
egsfs  feafoncd  with  fack,  fugar,  and  nutmeg, 
and  let  thofe  toafts  ftecp  in  it  about  an  houT*, 
then  fry  them  in  iweet  butter,  ferve  them  up 
with  plain  melted  butter,  or  with  butter, 
fack  and  fugar  as  you  pleafe,  425.  To 
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425.  To  make  Sauce  for  Fiflj  or  Flejh.- 
Take  a quart  of  vinegar  or  alegar,  put  It 

into  a jug,  then  take  Jamaica  pepper  whole, 
feme  fliced  ginger  and  mace  •,  a few  cloves, 
fome  lemon- peel,  horfe-radilh  fliced,  fweet 
herbs,  fix  flialots  peeled,  eight  anchovies, 
and  two  or  three  fpoonfuls  of  flircd  capers, 
put  all  thofe  in  a linen  bag,  and  put  the  bag 
into  your  alegar  or  vinegar,  flop  the  jug 
clofe,  and  keep  ii  for  ufe. 

A fpoontul  cold  is  an  addition  to  fauce 
for  either  fiCn  or  flefli. 

426.  To  rnake  A-favoury  T)ijh  of  Veal. 
Cut  large  collops  of  a leg  of  veal,  fpread 

them  abroad  on  a drefler,  hack  them  with 
the  back  'of  a knife,  and  dip  them  in  the 
yolks  of  eggs,  feafon  them  with  nutmeg, 
mace,  pepper,  and  fait,  then  make  forc’d- 
meat  with  fome  of  your  veal,  beef  fuet,  oy- 
flers  chop’d,  and  fweet  herbs  fhred  fine,  and 
the  above  fpice,  ftrew  all  thefe  over  your  col- 
lops, roll  and  tie  theni  up,  put  them  on  fleew- 
ers,  t::'  them  to  a fpit  and  roafl  them  j and  to 
the  reft  of  your  forc’d  meat  add  the  yolk  of 
an  egg  or  two,  and  make  it  up  in  balls  and 
fry  them,  put  them  in  a difli  with  your  m.eat 
when  roafled,  put  a little  water  in  the  difli 
under  them  and  when  they  are  enough  put 
to  it  an  anchovy,  a little  gravy,  a Ipoonful 
of  wliite  wine,  and  thicken  it  up  witli  a little 
flour  and  butter,  fo  fry  your  balls  and  lie 
round  tlie  difli  and  ferve  it  up. 

ITis  is  proper  for  a fide  difli  either  at 
noon  or  right, 
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427.  To  make  French  Bread. 

Take  half  a peck  of  fine  flour,  the  yolks 
of  fix  eggs  and  four  wlfites,  a little  fair,  a 
pint  ofale  yeaft,  and  as  much  new  milk  made 
warm  as  will  make  a thin  light  pafte,  ftir  it 
about  with  your  hand,  but  be  fure  you  don’t 
knead  them  have  read)  fix  wooden  quarts 
or  pint  dilhes,  fill  them  with  the  pafte,  (not 
over  full)  let  them  ftand  a quarter  of  an  hour 
to  rife,  then  turn  them  out  into  the  oven,  and 
v/hen  they  are  baked  rafp  them.  The  oven 
rnuft  be  quick. 

428.  To  make  Ginger-Bread  another  way. 

Take  three  pounds  of  fine  flour,  and  the 
rhind  of  a lemon  di  Ld  and  beaten  to  pow- 
der, half  a pound  of  fugar,  or  more  if  you 
like  it,  a little  bu'ter,  and  an  ounce  and  a 
half  of  beaten  ginger,  mix  all  thefe  together, 
and  wet  it  pretty  ftiff  with  nothing  but  trea- 
' cle  ; make  it  into  rolls  or  cakes  which  you 
pleafe  •,  if  you  pleafe  you  may  add  candy’d 
orange  peel  and  citron  ; butter  your  paper 
to  bake  it  on,  and  let  it  be  baked  hard. 

429.  To  make  induce  Cream. 

Take  quinces  when  they  are  full  ripe,  cut 
them  in  quarters,  leald  them  till  they  befoft, 
pare  them,  and  mafti  the  clear  part  of  them, 
and  the  pulp,  and  put  it  through  a fieve,  take 
an  equal  weight  of  quince  and  double  refin’d 
lugar,  beaten  and  lilted,  and  the  whites  of 
eggs  beat  till  it  is  as  white  asfnow,  then  put 
it  into  diflies. 

You  may  do  apple  cream  the  fame  way. 

430.  To 
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43  o.  To  make  Cream  of  any  preferved  fruit . 

Take  half  a pound  of  the  pulp  of  any  prc- 
ferved  fruit,  put  it  in  a large  pun,  put  to  it 
the  whites  of  two  or  three  egp^s,  beat  them 
well  together  for  an  hour,  then  with  afpoon 
take  it  off,  and  lay  it  heaped  up  high  on  the 
difli  and  falver  without  cream,  or  put  it  in 
the  middle  bafon. 

Rafpberries  will  not  do  this  way. 

431.  To  dry  Pears  or  Pippins  •'joithout  Sugar. 

Take  pears  or  apples  and  wipe  them  clean, 
take  a bodkin  and  run  it  in  at  the  head,  and 
out  at  the  ftalk,  put  them  in  a fiat  earthen 
pot  and  bake  them,  but  not  too  much  j you 
mufl;  put  a quart  of  ftrong  new  ale  to  half  a 
peck  of  pears,  tie  twice  papers  over  the  pots 
that  they  are  baked  ini,  let  them  ft’and  till  cold, 
then  drain  them,  fqueeae  the  pears  fiat,  and 
the  apples,  the  eye  to  the  ilalk,  and  lay  ’em 
on  fieves  with  wide  holes  to  dry,  either  in  a 
fiove  or  an  oven  not  too  hot. 

432.  To  preferve  Mulberries  zvhole. 

Setfome  mulberries  over  the  fire  in  a fkil- 
let  or  preferving  pan,  draw  from  them  a pint 
of  juice  whtm  it  is  Itrain’d  •,  then  take  three 
pounds  of  fugar  beaten  very  fine,  wet  the  fu- 
gar  with  the  pint  of  juice,  bod  up  your  iugar 
and  fkim  it,  put  in  two  pounds  of  ripe  mul- 
berries, and  let  rhem  (land  in  the  iVrup  till  they 
are  thorough! warm,  then  fet  them  on  the 
fire,  and  let  them  boil  very  gently  •,  do  them 
but  half  enough  fo  pur  them  by  in  the  lyrup 

till  next  day,  then  bod  them  gently  again  •, 

when 
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when  the  fyrup  is  pretty  thick  and  will  Hand 
in  round  drops  when  it  is  cold,  they  are  e- 
nough,  lb  put  all  in  a gaily  pot  for  ufe. 

433.  To  make  Orange  Cakes. 

Cut  your  oranges,  pick  out  the  meat  and 
juice  free  from  the  ftrings  and  feeds,  fet  it 
by,  then  boil  it,  and  fhift  the  water  till  your 
peels  are  tender,  dry  them  with  a cloth,  mince 
them  fmall,  and  put  them  to  the  juice  ; to  a 
pound  of  that  weigh  a pound  and  a half  of 
doubie-refin’d  fugar  ; dip  your  lumps  of  fu* 
gar  in  water,  and  boil  it  to  a candy-height, 
take  it  off  the  fire  and  put  in  your  juice  and 
peel,  ftir  it  well,  when  it  is  almoft  cold  put 
it  into  a bafon,  and  fet  it  in  a ftove,  then  lay 
it  thin  on  earthen  plates  to  dry,  and  as  it 
candies  falhion  it  with  a knife,  and  lay  them 
on  glafies  ; when  your  plate  is  empty,  put 
more  out  of  your  bafon. 

434,  To  dry  Afrkots  like  Prunellos. 

Take  a pound  of  apricots  before  tliey  be 
full  ripe,  cut  them  in  halves  or  quarters,  let 
them  boil  till  they  be  very  tender  in  a thin 
fyrup,  and  let  them  Hand  a day  or  two  in  the 
ftove,  then  take  them  out  of  the  lyrup,  lay 
them  to  dry  till  they  be  as  dry  as  prunellos, 
then  box  them,  if  you  pleafe  you  ir.a’  pare 
them.  You  may  make  your  fyrup  red  with 
the  juice  of  red  plumbs. 

3 T To  preierve great  'white  FTumhs. 

Take  a pound  of  white  pluiiibs,  take  three 
quarters  of  a pound  of  doubie-refin’d  fuirar 
kn  lumps,  dip  your  lugar  in  water,  boil  .uul 
' fivim 
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iKim  it  very  well,  flic  your  plumbs  down  the 
beam,  and  put  them  iitto  the  fyrup  with  the 
flit  downwards  ; kt  them  flew  over  the  fire 
a quarter  of  an  hour,  fleim  them  very  w'ell, 
then  take  them  off,  and  when  cold  cover  ’em 
up  •,  turn  »'iem  in  the  fyrup  two  or  three 
times  a day  for  four  or  five  days,  then  put 
them  into  pots  and  keep  them  for  ufe. 

436.  To  make  Goofeberry  Wine  another  way. 

Take  goofeberries  when  they  are  full  ripe, 
pick  and  beat  them  in  a marble  mortar  •,  to 
every  quart  of  berries  put  a quart  of  w'ater, 
put  them  into  a tub,  and  let  them  Hand  all 
night,  tiien  llrain  them  through  a hair-fieve, 
and  prefs  them  very  w'ell  with  your  hand  •,  to 
every  gallon  ofjuice  pur  three  pounds  of  four 
penny  fugar  j when  your  fugar  is  melted  put 
it  into  the  barrel,  and  to  as  many  gallons  of 
juice  as  you  have,  take  as  many  pounds  of 
JVlalaga  raifins,  chop  them  in  a bowl,  and 
put  them  in  the  barret  with  the  wine,  be  lure 
let  not  your  barrel  be  over  full,  fo  clofe  it 
up,  let  it  (land  three  months  in  the  barrel, 
and  when  it  is  fine  bottle  it,  but  not  before. 

4^7.  7o pickle  Najiur tiuin  Buds. 

Gather  your  little  nobs  quickly  after  the 
bloffoms  are  off,  put  them  in  cold  water  and 
fait  three  days,  llfifting  them  once  a day 
then  make  a piqkle  for  them- (but  don  t boil 
^hem  at  all)  of  tome  white  wine,  and  fome 
white  wine  vinegar,  llialot,  horfe-radifli, 
whole  pepper  and  fait,  and  a blade  or  two  of 
mace  •,  then  put  in  your  feeds,  and  flop  ’em 
clofe  up.  'I  hey  are  to  be  eaten  as  capers. 
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438.  'To  make  Elder-flo'ioer  Wtne. 

Take  three  or  four  handfuls  of  dried  elder 
flowers,  and  ten  gallons  of  fpring  water,  boil 
the  water,  and  pour  it  fcalding  hot  upon  the 
flowers,  the  next  day  put  to  every  gallon  of 
water  five  pounds  of  Malaga  raifin-',  the 
flalks  being  firft  pricked  off,  but  not  walked, 
chop  them  grofly  with  a chopping  knife,  then 
put  them  into  your  boiled  water,  flir  the  wa- 
ter, raifins  and  flowers  well  together,  and 
do  fo  twice  a day  for  twelve  days,  then  prefs 
but  the  juice  clear  as  long  as  you  can  get  any 
liquor ; put  it  into  a barrel  fit  for  it,  flop  it 
up  two  or  three  days  till  it  wo'.ks,  and  in  a 
few  days  flop  it  up  clofc,  and  let  it  iland 
two  or  three  months,  then  bottle  it. 

439.  Ts  make  Pearl  Barley  Pudding, 
Take  half  a pound  of  pearl  bariey,  cree  it 
in  foft  water,  and  fliift  it  once  or  twice  in  the 
boiling  till  it  be  foft  ; take  five  eggs,  put  to 
them  a pint  of  good  cream  and  half  a pound 
of  powder  fugar,  grate  in  half  a nutmeg,  a 
^ little  fait,  a fpoonful  or  two  of  rofe-water, 
and  half  a pound  of  clarified  butter  j when 
your  barley  is  cold  mix  them  altogether,  fo 
bake  it  with  apuff-pafle  round  the  difli  edge. 

Serve  it  up  with  a little  rofe  water,  fumir, 
and  butter  for  your  fauce. 

440.  To  make  Goojeherry  Vinegar  another  -way , 
Take  goofeberries  when*’  hey  are  full  ripe, 
bruife  them  in'a  marble  mortar  or  wooden 
bowl,  and  to  every  upheap’d  half  peck  of 
berries  take  a gallon  of  water,  put  it  to  them 

in 
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in  the  barrel,  let  it  ftand  in  a warm  place  for 
two  weeks . put  a paper  on  the  top  of  your 
barrel,  then  draw  it  off,  wallr  out  the  barrel, 
put  it  in'  again,  and  to  every  gallon  add  a 
pound  of  coarfe  fugar  ; fet  it  in  a warm  place 
by  the  lire,  and  let  it  ftand  till  Chriftmas. 

441 . 'To  preferve  Apricots  green. 

Take  apricots  when  they  are  young  and 
tender,  coddle  them  a little,  rub  them  with  a 
coarfe  cloth  to  take  off  the  fldn,  and  throw 
them  into  water  as  you  do  them,  and  put 
them  in  the  fame  water  they  were  coddled  in, 
cover  them  with  vine  leaves,  a w'hite  paper, 
or  fomething  more  at  the  top,  the  clofer  you 
keep  them  the  fooner  they  are  green  •,  be  lure 
you  don’t  let  them  boil  •,  when  they  are  green 
w'eigh  them,  and  to  every  pound  of  apricots 
take  a pound  of  loaf  fugar,  put  it  into  a 
pan,  and  to  every  pound  of  fugar  a jill  of 
water,  boil  your  fugar  and  water  a little 
and  fleim  it,  then  put  in  your  apricots,  let 
them  boil  together  till  your  apricots  look 
clear,  and  your  fyrup  thick,  fkim  it  all  the 
time  it  is  boiling,  and  put  them  into  a pot 
covered  with  a paper  dip’d  in  brandy. 

442 . T 0 make  Orange  Chips  another  ivay. 

Pare  your  oranges,  not  over  thin  but  nar- 
row, throw  the  rinds  into  fair  water  as  you 
pare  them  oft",  then  boil  them  therein  very  laft 
till  they  be.  tender,  filling  up  the  pan  with 
boiling  water  as  it  waftes  away,  then  make  a 
thin  fyrup  with  part  of  the  water  they  arc 
boiled  in,  put  in  the  rinds,  and  juft  let  them 
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boil,  then  take  them  o&,  and  let  them  lie  in 
the  fyrup  three  or  four  days,  then  boil  them 
again  till  you  find  the  fyrup  begin  to  draw 
between  your  fingers,  take  them  off  from  the 
fire,  and  let  them  drain  thro’  your  cullender, 
take  out  but  a few  at  a time,  becaufe  if  they 
cool  too  faft  it  will  bediuicult  to  get  the  fyrup 
from  them,  which  muff  be  done  by  pafling 
every  piece  of  peel  through  your  fingers, 
and  lying  them  fingle  on  a fieve  with  the 
rind  uppermoft,  the  fieve  may  be  let  in  a 
Hove,  or  before  the  fire  but  in  fummer  the 
fun  is  hot  enough  to  dry  them. 

Three,  quarters  of  a pound  of  fugaf  will 
make  fyrup  to  do  the  peels  of  twenty-five 
oranges. 

443.  'To  make  Mujkrcom  Pouoder. 

T ake  about  half  a peck  of  large  buttons  or 
flaps,  clean  them  and  fet  them  in  an  earthen 
difli  or  dripping  pan  one  by  one,  let  them 
Hand  in  a flow  oven  to  dry  vvhilfl:  they  will 
beat  to  powder, and  when  they  are  powdered 
lift  them  through  a fieve  ; take  half  a quar- 
ter of  an  ounce  of  mace,  and  nutmeg,  "beat 
them  very  fine,  and  mix  them  with  your 
muflmoom  powder,  then  put  it  into  a bottle, 
and  it  will  be  fit  for  ufe. 

You  mufl;  not  wafli  your  mufirrooms. 

444.  To  prejerz'e  Apricots  another  uog% 

^ Take  your  apricots  before  they  are' full 
ripe,  pare  them  and  ffone  them,  and  to  every 
pound  of  apricots  take  a pound  of  lump 
, loaf  lugar,  put  it  into  your  pan  with  as  much 

water 
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water  ns  will  wet  it ; to  four  pounds  of  fugar 
take  the  whites  of  two  eggs  beat  them  well 
to  a froth,  mix  them  well  with  your  fugar 
whillt  it  be  ccl  1,  then  fet  it  over  the  fire  and 
let  it  have  a boil,  take  it  off  the  fire,  and  put 
in  a fpotmful  or  two  of  water,  then  take  off 
the  flcim,  and  do  lb  three  or  four  times  whiltl 
any  fleim  rites  ; put  in  your  apricots,  and 
let  them  have  a quick  boil  over  the  lire  •, 
take  them  off  and  turn  them  over,  let  them 
ftand  a little  while  covered,  and  then  fet 
them  on  again,  let  them  have  another  boil 
and  fleim  them,  then  take  them  out  one  by 
one-,  fet  on  your  iyrup  again  to  boil  dowm, 
and  fkim  it,  put  in  your  apricots  again,  and 
let  them  boil  wdiiiit  they  look  clear,  put 
them  in  pots,  when  they  are  cold  cover  them 
over  with  a paper  dipt  in  brandy,  and  tie 
another  paper  at  the  top,  fet  them  in  a cool 
place,  and  keep  them  for  ufe. 

4.45.  pickle  MuJJjrooms  another  v:ay. 

"When  you  have  cleaned  your  muflirooms 
put  them  into  a pot,  throw  over  them  a 
handful  of  fait,  flop  them  very  clofe  with 
a cloth,  fet  them  in  a pan  of  water  to  boil 
about  an  hour,  give  them  a fliake  now  and 
then  in  the  boiling,  then  take  them  out  and 
drain  the  liquor  from  them,  wipe  them  dry 
with  a cloth,  and  put  them  up  cither  in 
white  wine  vinegar  or  diftill’d  vinegar,  with 
fpices,  and  put  a little  oil  on  the  top. 

1 hey  don’t  look  fo  white  this  way,  but  . 
they  have  more  the  taflc  of  mufarooms.  ^ 

446. 
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44^'  How  to  fry  Mujhrooms. 

Take  the  largeft  and  frefheft  flaps  you  can 
get,  fkin  them  and  take  out  the  gills,  boil 
them  in  a little  fait  and  water,  then  wipe 
them  dry  with  a cloth ; take  two  eggs  and 
beat  them  very  well,  half  a fpoonful  of  wheat 
flour,  and  a little  pepper  and  fait,  then  dip 
in  your  muflirooms  and  fry  them  in  butter. 

They  are  proper  to  lie  about  ftew’d  mufli- 
rooms  or  any  made  diflr. 

447.  How  to  make  an  ale  Pcffj. 

Take  a quart  of  good  milk,  fet  it  on  the 
fire  to  boil,  put  in  a handful  or  two  of  bread- 
crumbs, grate  in  a little  nutmeg,  and  fweeten 
it  to  your  tafte ; take  three  jills  of  ale  and 
give  it  a boil  •,  take  the  yolks  of  four  eggs, 
beat  them  very,  well  put  to  them  a little 
of  your  ale,  and  mix  all  your  ale  and  eggs 
together ; then  fet  it  on  the  fire  to  heat,  keep 
flirring  it  all  the  time,  but  don’t  let  it  boil, 
if  you  do  it  will  curdle  then  put  it  into  your 
difh,  heat  the  milk  and  put  it  in  by  degrees  ; 
fo  ferve  it  up. 

You  may  make  it  of  any  fort  of  made  wine ; 
make  it  half  an  liour  before  you  ufe  it,  and 
keep  it  hot  before  the  fire. 

448.  To  make  A'xinc'd  Pies  another  wav. 

Take  half  a pound  of  Jordan  almonds, 
blanch  and  beat  them  with  a little  role-water, 
but  not  overfmall  take  a pound  of  beef  fuet 
Hired  very  fine,  half  a pound  of  apples  flircd 
final!,  a pound  of  currants  well  cleaned,  half 
a pound  of  powder  fugar,  a little  macc  Hired 
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fine,  about  a quarter  of  a pound  of  candy’d 
orange  cut  in  fmall  pieces,  a fpoonful  or  two 
of  brandy,  and  a little  fait,  ib  mix  them  well 
together,  and  bake  it  in  a puff  pafte. 

449.  fo  make  Jack  Pojjel  another  ‘ivay. 

Take  a quart  of  good  cream,  and  boil  it 
•with  a blade  or  two  of  mace,  put  in  about 
a quarter  of  a pound  of  fine  powder  fugar  •, 
take  a pint  of  fack  or  better,  fet  it  over  the 
fire  to  heat,  but  don’t  let  it  boil,  then  grate 
in  a little  nutmeg,  and  about  a quarter  of  a 
pound  of  powder  fugar ; take  nine  eggs, 
(leave  out  fix  of  the  whites  and  drains)  beat 
' ’em  very  w'ell,  then  put  to  them  a little  of  your 
fack,  mix  the  fack  and  eggs  very  well  toge- 
ther, then  put  to  ’em  the  reft  of  your  fack, 
ftir  it  all  the  time  you  are  pouring  it  in,  fet 
it  over  a flow  fire  to  tliicken,  and  ftir  it  till  it 
be  as  thick  as  cuftard  ; tbe  fure  you  don’t 
let  it  boil  if  you  do  it  will  curdle)  then  pour 
it  into  your  difh  or  baton  •,  take  your  cream 
boiling  hot,  and  pour  it  to  your  fack  by  de- 
grees, ftirring  it  all  the  time  you  are  pouring 
it  in,  then  fet  it  on  a hot  earth-ftone  ; you 
muft  make  it  half  an  hour  before  you  ufe 
it  i before  you  fet  it  on  the  hearth  cover  it 
clofe  with  a pewter  difli. 

To  make  a Froth  for  the  PcJJ'et. 

Take  a pint  of  the  thickeft  cream  you  can 
get,  andbeatthewhites  of  twoeggs  veiw  well, 
put  them  to  your  cream,  and  fweeten  it  to 
your  tafte,  whifle  them  very  well  together, 
take  oft'  the  froth  by  fpoonfuls,  and  lie  it  in 
a fieve  to  drain  ; when  you  difla  up  the  pol- 
fet  lie  the  froth  over  it.  45^* 
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450.  '^0  dry  Cherries  another  -deay. 

Take  cherries  when  full  ripe,  (lone  them 
and  break  ’em  as  little  as  you  can  in  the  Hon- 
ing •,  to  fix  pounds  of  cherries  take  three 
pounds  of  loaf  fugar,  beat  it,  lie  one  part  of 
your  fugar  under  your  cherries,  and  the  other 
at  the  top,  let  them  Hand  all  night,  then 
put  them  into  your  pan,  and  boil  them  pretty 
quick  whilft  your  cherries  change  and  look 
clear,  then  let  them  Hand  in  the  fyrup  all 
night,  pour  the  iyrup  from  them,  and  fet  them 
either  in, the  fun  or  before  the  fire  ; let  them 
Hand  to  dry  a little,  then  lay  them  on  white 
papers  one  by  one,  let  them  (land  in  the  fun 
whilft  they  be  thoroughly  dry,  in  the  drying 
turn  them  over,  then  put  them  into  a little 
box  i betwixt  every  layer  of  cherries  lie  a 
paper,  and  fo  do  till  all  are  in,  then  lie  a 
paper  at  the  top,  and  keep  them  lor  ufe. 

You  muft  not  boil  them  over  long  in 
the  fyrup,  for  it  it  be  oyer  thick  it\vill 
keep  them  from  drying-,  you  n ay  boil  two 
or  three  pounds  more  cherries  in  the  fyrup 
after, 

45 1 , Hozv  to  order  Sturgeon. 

If  your  fti'i'ge m be  alive,  keep  it  a night 
and  a day  beiore  you  ule  it  -,  then  cutoft'the 
head  and  tail,  fplit  it  down  the  hack,  and 
cut  it  into  as  many  pieces  as  you  pleafe  ; fait 
it  with  bayf  'dt  and  common  fall,  as  you  would 
do  beet  for  hanging,  and  let  it  lie  24  hours; 
then  tie  it  up  very  tight,  and  boil  it  in  fait 
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and  water  vvhiUl  it  is  tender  ^ (you  mufl: 
not  boil  it  over  much)  when  it  is  boiled  throw 
over  it  a little  fait,  and  let  it  by  till  it  be  cold. 
Take  the  head  and  fplit  it  in  two,  and  rye  it 
up  very  tight  •,  you  nuift  boil  it  by  itfelf, 
not  fo  much  as  you  did  the  reft,  but  fait  it 
after  the  fame  manner. 

452.  ’To  make  the  Pickle. 

Take  a gallon  of  foft  water,  and  make  it 
into  a ftrong  brine  ; take  a gallon  of  ftale 
beef,  and  a gallon  of  the  bell  vinegar,  and 
let  all  boil  together,  with  a few  fpices  *,  when 
it  is  cold  put  in  your  fturgeon  ^ you  may 
keep  it  (if  clofe  covered)  three  or  four  months 
before  you  need  to  renew  the  pickle. 

453.  To  make  Hotch-Potch. 

Take  five  or  fix  pounds  of  frefn  beef,  put 
it  into  a kettle  with  fix  quarts  of  foft  water, 
and  an  onion  •,  fet  it  on  a flow  fire,  and  let 
it  boil  till  your  beef  is  almoft  enough  •,  then 
put  in  the  ferag  of  a neck  of  mutton,  and 
let  them  boil  together  till  the  broth  be  very 
good-,  put  in  two  or  tliree  handfuls  of  bread- 
crumbs, two  or  three  carrots  and  turnips 
cut  fmall,  (but  boil  the  carrots  in  water  be- 
fore you  put  them  in,  elfe  they  will  give  your 
broth  a tafte)  with  hall  a peck  of  fliill’d  peaie, 
but  take  up  the  meat  before  you  put  them  in, 
when  you  put  in  the  peafe  take  the  other  part 
of  your  mutton  and  cut  it  in  chops,  (for  it 
will  take  noniore  boiling  than  tlie  peafe)  and 
put  it  in  with  a few  Iwect  herbs  Ihred  very 
fmall,  and  fait  to  your  tafte. 
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You  muft  fend  up  the  mutton-chops  in 
the  clifli  with  the  hotch-potch. 

When  there  are  no  pcai'e  to  be  had,  you 
may  put  in  the  heads  of  afparagus,  and  it 
there  be  neither  of  thefe  to  be  had,  you  may 
fined  in  a green  favoy  cabbage. 

This  is  a proper  dilli  inflead  of  foop. 

45  4.  ‘to  make  Minc’d  Coilops. 

Take  two  or  three  pounds  of  any  tender 
part  of  beef,  (according  as  you  would  liave 
the  difit  in  bignels'i  cut  it  I'm  all  as  you  would 
do  minc’d  veal  •,  take  an  onion,  Hired  it  fmall, 
and  fry  it  a light  brown  in  butter  feafoned 
with  nutmeg,  pepper  and  fait,  and  j;ut  the 
meat  into  your  pan  with  your  onion,  and  try 
it  a little  whilft  it  be  a light  brown  •,  then 
put  to  it  a jill  of  good  gravy,  and  a fpoonful 
of  walnut  pickle,  or  a'  little  catchup  ; put 
in  a few  Hired  capers  or  muHirooms,  thicken 
it  up  with  a little  flour  and  butter : if  you 
pleafe  you  may  put  m a little  juice  of  lemon  ; 
when  you  difli  it  up,  garnifli  your  difli  v/ith 

pickle,  aixl  a few  forc’d  meat  balls It  is 

proper  for  either  fide  difli  or' top  difli. 

455.  to  make  white  Scotch  Coilops  another  way. 
Take  two  pounds  of  the  folid  part  of  a leg 
of  veal,  cut  in  pretty  thin  dices,  and  fea- 
fon  it  with  a little  flired  mace  and  fair,  put  it 
into  your  flew-pan  with  a lump  of  butter, 
fetitover  the  fire,  keep  it  flirring  all  the 
time,  but  do  not  let  it  boil ; when  you  are 
going  to  difli  up  the  coilops,  put  to  them  the 
yolks  of  two  or  three  eggs,  three  i'poonfuls 
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of  cream,  a fpoonful  or  two  of  white  wine, 
and  a little  juice  of  lemon,  fiiake  it  over  the 
fire  vv'-hilf};  it  be  fo  thick  that  the  fauce  flicks 
to  the  meat,  be  fure  you  don’t  let  it  boil. 

Garnifh  your  dilh  with  lemon  and  fippets, 
and  ferve  it  up  hot. 

This  i^  proper  for  either  fide-difh  or  top- 
difli,  noon  or  night. 

456.  To  make  Vinegar  another  "way. 

Take  as  many  gallons  of  water  as  you 
pleafe,  and  to  every  gallon  of  water  put  in  a 
pound  of  four-penny  fugar,  boil  it  for  half  an 
hour  and  flcim  it  all  the  time  •,  when  it  is 
about  blood  warm  put  to  it  three  or  four 
fpoonfuls  of  light  yeaft,  let  it  work  in  the  tub 
a night  and  a day,  put  it  into  your  veffcl, 
clofe  up  the  top  with  a paper,  and  fet  it  as 
near  the  fire  as  you  have  convenience,  and  in 
two  or  three  days  it  will  be  good  vinegar. 

457.  T opreferve  ^linces  another  way. 

Take  quinces,  pare  and  put  them  into 
water,  fave  all  the  parings  and  cores,  let  ’em 
lie  in  the  waier  with  the  quinces,  fet  them 
over  the  fire  with  the  parings  and  cores  to 
coddle,  cover  them  clofe  up  at  the  top  with 
the  parings,  and  lie  over  them  either  a difh- 
cover  or  pewter  difh,  and  cover  them  clofe  ; 
let  them  hangover  a very  flow  fire  whilft  they 
be  tender  •,  but  don’t  let  them  boil  ; when 
they  .ire  foft  rake  them  out  of  liic  water,  and 
weigh  your  quinces,  and  to  every  pound  put 
a pint  of  the  lame  water  they  were  codlcd  in 

(when  flraincd;  and  a pound  of  lugar  ; put 

them 
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them  into  a pot  or  pewter  flaggon,  the  pew- 
ter makes  them  a.  much  better  colour  •,  dole 
them  up  with  a little  coarl'e  palle,  and  fet 
them  in  a bread  oven  all  night  ^ if  the  fyrup 
be  too  thin  boil  it  dov/n,  put  it  to  your 
quinces  and  kee[)  it  for  uie.  You  may  either 
do  it  with  powder  fugar  or  loaf  iugar. 

45  S.  7 <7  make  Almond  Cbeefecakes  another  way. 

Take  the  peel  of  two  or  three  lemons  pared 
thick,  boil  them  pretty  fuft,  and  change  the 
water  two  or  three  times  in  tlie  boilins: ; when 
they  are  boiled  beat  them  very  fine  with  a 
little  loaf  fugar,  then  take  eight  eggs,  (leav- 
ing out  fix  of  the  whites)  half  a pound  of 
loaf  or  powder  fugar,  beat  the  eggs  and  fu- 
gar for  half  an  hour,  or  better  •,  take  a quar- 


of  rofe-w  uer,  but  not  over  fria!! ; r •-!<••  cen  , 
ounces  of  rrefn  butter,  melt  it  with  )ut  water, 
and  clear  off  from  it  the  butter-milk',  t!i-  n 
mix  them  all  together  very  well,  and  bake 
them  in  a flow  oven  in  a pud'  pafte  •,  before 
you  put  them  mto  the  tins,  put  in  the  iuice 
of  half  lemon.  When  you  put  them  in  the 
oven  grate  over  them  a little  loaf  fuo-ar. 

You  may  make  them  without  almonds,  if 
you  pleafe.  You  may  make  a pudding  of 
the  lame,  only  leave  out  the  almonds.  ^ 
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A 

SUPPLEMENT 

T O 

Moxon’s  Cookery. 


+2*  hS*  +2*0  -o-c*  •<2>'0'  <$►  0-C*-«<-»2>  cS».*2»  <»*2*h£» 


1,  Granade, 

Take  the  caul  of  a leg  of  veal,  lie 
it  into  a round  pot ; put  a layer  of 
the  flitch  part  of  bacon  at  the  bot- 
tom, then  a layer  of  forc’d  meat,  and  a layer 
of  the  leg  part  of  veal  cut  as  for  collops,  ’till 
the  pot  is  filled  up  ; which  done,  take  the 
part  of  the  caul  that  lies  over  the  edge  of  the 
pot,  clofe  it  up,  tie  a paper  over,  and  fend 
it  to  the  oven  •,  when  baked,  turn  it  out  into 
your  difh. 

Sauce. — A 2:ood  lip-ht-brown  gravy,  with 
a few  muflirooms,  morels,  or  truffles : feive 
it  up  hot. 


2.  The 
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2.  The  fine  Broivn  Jelly. 

Boil  four  calf’s  feet  in  fix  quarts  of  wa- 
fer’till  it  is  reduced  to  three  pints,  take  off 
the  feet  and  let  the  ftock  cool,  then  melt  it, 
and  have  ready  in  a ftew-pan.  a fpoonful  of 
butter  hot,  add  to  it  a fpoonful  of  fine  flour, 
ftir  it  with  a wood  fpoon  over  a ftove-fire, 
’till  it  is  very  brown,  but  not  burnt,  then 
put  the  jelly  out  and  let  it  boil  when  cold 
take  off  the  fat,  melt  the  jelly  again,  and  put 
to  it  half  a pint  of  red  port,  the  juice  and 
peel  of  half  a lemon,  (vhite  pepper,  mace, 
a little  Jamaica  pepper,  and  a little  fait  jthen 
have  ready  the  whites  of  four  eggs,  well 
froth’d,  and  put  them  into  the  jelly,  (take 
care  the  jelly  be  not  too  hot  when  the  whites 
are  put  in)  ftir  it  well  together,  and  boil  it 
over  a quiclc  fire  one  minute,  run  it  thro’ 
a flannel  bag  and  turn  it  back  till  it  be  clear, 
and  what  from  you  would  have  it,  have  v;hat 
ready,  pour  a little  of  the  jelly  in  the  bot- 
tom, it  will  foon  ftarken  ^ then  place  what 
you  pleafe  in  it,  either  pigeon  or  fmall  chick- 
en, fweet-bread  larded,  or  pickled  fmelt  or 
trout,  place  them  in  order,  and  pour  on  the 
remainder  of  the  jelly.  You  may  fend  it 
up  in  this  form,  or  turn  it  into  another  difh, 
with  holding  it  over  hot  water  ; but  not  till 
it  is  thoroughly  hardened. 

3.  To  make  a Melon. 

Make  the  leaneft  forc’d-meat  that  you  can, 
green  it  as  near  the  colour  of  melon  as  pol- 

fible 


fible  with  the  juice  of  fpinage,  as  little  of 
the  juice  as  you  can;  put  feveral  herbs  in  it, 
efpecially  parfley  Ihred  fine,  for  that  will 
help  to  green  it ; roll  it  an  inch  and  a half 
thick,  lay  one  half  in  a large  melon  mould, 
well  buttered  and  floured,  with  the  other 
half  the  full  fize  of  the  mould.  Tides  and  all; 
then  put  into  it  as  many  flewed  oyfters  as 
■will  near  fill  it  with  liquor  fuflicient  to  keep 
them  moifl,  and  clofe  the  forced-meat  well 
together  ; clofe  the  melon  and  boil  it  till  you 
think  it  is  enough ; then  make  a fmall  hole, 
(if  poflable  not  to  be  perceived)  pour,  in  a 
little  more  of  the  liquor  that  the  oyfters  w’ere 
ftewed  in  hot,  and  ferve  it  up  with  hot  fauce 
in  the  difli.  It  muft  be  boiled  in  a cloth, 
and  is  cither  for  afirft  or  fecond  courfe. 

4.  Hot  Chicken  Pie. 

Order  the  chickens  as  for  fricaflee,  and 
form  the  pie  deep,  lay  in  the  bottom  a mince 
meat  made  of  the  chicken’s  livers,  ham,  parf- 
ley and  yolks  of  eggs,  feafon  with  white  pep- 
per, mace,  and  a little  fait ; moiften  with  but- 
ter, then  lay  the  chicken  above  the  minc’d-, 
meat,  and  a little  more  butter  ; cover  the  pie 
and  bake  it  two  hours ; when  baked  take  off 
the  fat,  and  add  to  it  white  gravy,  with. a 
little  juice  of  lemon.  Serve  this  up  hot» 

5.  Sheep’s  Rumps  with  Rice. 

Stew  the  rumps  very  tender,  then  take  'em 
out  to  cool,  dip  them  in  egg  and  bread- 
crumbs, and  fry  them  a light  brown  ; have 
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ready  half  a pound  of  rice,  well  waflied  and 
picked,  and  half  a pound  of  butter  i let  it  ftew 
ten  minutes  in  a little  pot  ; then  add  a pint 
of  good  gravy  to  the  rice  and  butter,  and  let 
it  few  half  an  hour  longer ; have  ready  fix 
onions  boiled  very  tender,  and  fix  yolks  of 
boiled  eggs,  ftick  them  with  cloves  •,  then 
place  the  fheep  rumps  on  the  difh,  and  put 
round  them  the  rice  as  neatly  as  you  can  ; 
place  the  onions  and  eggs  over  the  rice,  fo 
ferve  it  up  hot. 

6.  Sheep  Tongues  hroiled. 

The  tongues  being  boil’d,  put  a lump  of 
butter  in  a few-pan,  with  parfley  and  green 
onions  cut  fmall ; then  fplit  the  tongues, 
but  do  not  part  them,  and  put  them  in  the 
pan  ; feafon  them  with  pepper,  herbs,  mace, 
and  nutmeg  ; fet  them  a moment  on  the  fire, 
and  ftrew  crumbs  of  bread  on  them ; let  them 
be  broiled  and  difh  them  up,  with  a high 
gravy  fauce. 

7.  To  lard  Oyjiers. 

Make  a firong  effence  of  ham  and  veal, 
with  a little  mace;  then  lard  the  large  oyfers 
with  a fine  larding  pin ; put  them,  with  as 
much  effence  as  will  cover  them,  into  a few- 
pan  ; let  them  few  an  hour  or  more,  over 
a flow  fire.  They  are  ufed  for  garnifliino-, 
but  when  you  make  a difli  of  them,  fqueeze 
in  a feville  orange. 

8.  Veal  Couley. 

Take  a little  lean  bacon  and  veal,  onion, 
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and  the  yellow  part  of  a carrot,  put  it  into  a 
Ifew-pan  -,  fet  it  over  a flow  fire,  and  let  it 
fiminer  till  the  gravy  is  quite  brown,  then 
put  in  final  1 gravy,  or  boiling  water  j boil 
it  a quarter  of  an  hour,  and  then  it  is  ready 
for  ufe.  Take  two  necks  of  mutton,  bone 
them,  lard  one  with  bacon,  the  other  with 
parfley  ; when  larded  put  a little  couley  over 
, a flow  ftove,  with  a flice  of  lemon  whilfl;  the 
mutton  is  fet,  then  Ikewer  it  up  like  a couple 
of  rabbits,  put  it  on  the  fpit  and  roaft  it  as 
you  would  any  other  mutton;  then  ferve  it 
up  with  ragoo’d  cucumbers..  This  will  do- 
for  firfl:  courle  ; bottom  difli. 

9.  ^he  Mock  Turtle. 

Take  a fine  large  call’s  head,  cleans’d  well 
and  fliew’d  very  tender,  a leg  of  veal  twelve 
pounds  weight,  leave  out  three  pounds  of  the 
fineft  part  of  it  •,  then  take  three  fine  large 
fowls,  (bone  them,  but  leave  the  meat  as 
whole  as  pofllble)  and  four  pounds  of  the 
fineft  ham  diced  then  boil  the  veal,  fowls 
bones,  and  the  ham  in  fix  quarts  of  water, 
till  it  is  reduced  to  two  quarts,  put  in  the 
fowl  and  the  three  pounds  of  veal,  and  let 
them  boil  half  an  hour  •,  take  it  off  the  fire 
. and  ftrain  the  gravy  from  it  •,  add ' to  the 
gravy  three  pints  of  the  beft  white  wine, 
boil  it  up  and  thicken  it ; then  put  in  the 
calf’s  head  •,  have  in  readinefs  twelve  large 
forc’d  meat-balls,  as  large  as  an  egg,  and 
twelve  yolks  of  eggs  boil’d  hard.  Dilh  it 
up  hot  in  a terreen, 
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10.  ‘To  'drefs  Ox  hjps. 

Take  three  or  four  ox  lips,  boil  them  as 
tender  as  poflible,  drels  them  clean  the  day 
before  they  are  ufed  v rhen  make  a rich  forc’d 
meat  of  chicken  or  haif-roafted  rabbits,  and 
fluff  the  lips  with  it  •,  they  will  naturally  turn 
round  •,  tie  ’em  up  with  pack-thread  and  put 
them  into  gravy  to  flew  ; they  muft  flew 
while  the  forc’d-meat  be  enough  Serve 
them  up  with  truffles,  morels,  inuJfhrooms, 
cockfcombs,  forc’d-meat  balls,  and  a little 
lemon  to  your  tafte. 

1 his  is  a top  difli  for  fecond,  or  fide-difli 
for  firft  coLirfe. 

11.  To  make  Poverade. 

Take  a pint  of  good  g'^avy,  half* a jill  of 
elder  vinegar,  fix  flialots,  a little  pepper  and 
fait,  boil  all  thefe  together  a few  minutes  and 
flrain  it  off.  This  is  a proper  fauce  for  tur- 
key, or  any  other  fort  of  white  fowls. 

12.  To  pot  Partridges, 

Take  the  partridges  and  feafon  them  wMl 
with  mace,  fait  and  a little  pepper  ^ lie  ’em 
in  the  pot  with  the  bread  downwards,  to  eve- 
ry partridge  put  three  quarters  of  a pound  of 
butter,  fend  them  to  the  oven  •,  when  baked 
drain  them  from  the  butter  and  gravy,  and 
add  a little  more  feafoning,  then  put  them 
clofe  in  the  pot  with  the  breads  upwards,  and 
when  cold,  cover  them  well  with  the  burtcr, 
fuit  the  pot  to  the  number  of  the  partridges 
to  have  it  full.  You  may  pot  any  fort'^of 
mooF-game  the  dime  way. 
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13.  To  pot  Partridges  another  way. 

Put  a little  thyme  and  parflcy  in  the  infide ' 
of  the  partridges,  feafon  them  with  mace, 
pepper  and  fait  5.  put  them  in  the  pot  and 
cover  them  with  butter  ; when  baked,  take 
out  the  partridges,  and  pick  all  the  meat  from 
the  bones,  lie  the  meat  in  a pot,  (without 
beating)  fkim  all  the  butter  from  the  gravy, 
and  cover  the  pot  well  with  the  butter. 

\-^  To  pot  Char. 

Scrape  and  gut  them,  -wafli  and  dry  them 
clean,  feafon  them  with  pepper,  fait,  mace, 
and  nutmeg  ■,  let  the  two  iaft  .feafonings  be 
higher  than  the  other  ; put-a.  little  butter  at 
the  bottom  of  the  pot ; then  lie  in  the  fifh, 
and  piit  butter  at  the  top,  three  pounds  of 
butter  to  four  pounds  of  char ; when  they  are 
baked  {'before  they  are  cold)  pour  off  the 
gravy  and  butter,  put  two  or  three  fpoonfuls 
of  butter  into  the  pot  you  keep  them  in,  then 
lie  in  the.fifli  i .fldm  the  butter  clean  from 
the  gravy,  and  put  the  butter  over  the  fifli, 
fo  keep  it  for.ufe. 

1 5.,  Salmon  en  Maigre. . 

Cut  fome  dices  of  frefh  falmon  the  thick- 
nefs  of  your  thumb,  put  them  in  a ftew-pan 
with  a little  onion,  white  pepper  and  mace, 
and  a bunch  of  fweet  herbs,  pour  over  it  half 
a pint  of  white  wine,  half  a jill  of  water, 
and  four  ounces  of  butter  to  a pound  and 
half  of  falmon;)  cover  the  Itew-pan  clofe  ; 
and  flew  it  half  an  hour ; then  take  out  the 
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falmon  and  place  it  on  the  difh  j drain  ofF the 
liquor,  and  have  ready  craw-fifh,  pick’d 
from  the  (hell,  or  lobfter  cut  in  fmall  pieces  ; 
pound  the  Ihells  of  the  craw-filh,  or  the  feeds 
of  the  lobfter,  and  give  it  a turn  in  the  li- 
quor ; thicken  it  and  fervc  it  up  hot  with  the 
craw -fifla,  or  lobfter,  over  the  falmon. 

Trouts  may  be  done  tlie  fame  way,  only 
cut  oft  their  heads. 

1 6.  Lohjier  A'UItalienne. 

Cut  the  tail  of  the  lobfter  in  fquare  pieces, 
take  the  meat  out  of  the  claws,  bruife  the  red 
part  of  the  lobfter  very  fine,  ftir  it  in  a pan 
with  a little  butter,  put  feme  gravy  to  it 
drain  it  off  while  hot,  then  put  in  the  lobfter 
with  a little  fait  •,  make  it  hot,  and  fend  it 
up  with  fippets  round  your  difh. 

17.  To  do  Chickens  or  any  Fowls  Feet. 

Scald  the  feet  till  the  fkin  will  come  off, 
then  cut  off  the  nails ; ftew  them  in  a pot 
clofe  cover’d  fet  in  water,  and  fome  pieces  of 
fat  meat  till  they  are  very  tender  •,  when  you 
fet  them  on  the  fire,  put  to  them  fome  whole 
pepper,  onions,  fair,  and  fome  fweet  herbs  ; 
when  they  are  taken  out-  wet  them  over  with 
the  yolk  of  an  egg,  and  dredge  them  well 
with  bread-crumbs  •,  fo  fry  them  crifp. 

18.  Larks  done  in  Jelly. 

Boil  a knuckle  of  veal  in  a gallon  of  water 
till  it  is  reduced  to  three  pints,  (it  muft  not 
be  covered  but  done  over  a clear  fire ) ftcim 
it  well  and  clarify  it,  then  Icafon  the  larks 
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with  pepper  and  fait,  put  them  In  a pot  with 
butter,  and  fend  them  to  the  oven  ; when 
baked  take  theoi  out  of  the  butter  whiJft  hot, 
take  the  jelly  andfeafon  it  to  your  tafte  with 
pepper  and  fait ; then  put  the  jelly  and  larks 
into  a pan  together,  and  give  them  a fcald 
over  the  fire ; fo  lie  them  in  pots  and  cover 
them  well  with  jelly.  When  you  would  ufe 
them,  turn  them  out  of  the  pots,  and  ferve 
them  up. 

19.  ^he  fine  Catchup.^ 

Take  three  quarts  of  red  port,  a pint  of 
vinegar,  one  pound  of  anchovies  unwaflied, 
pickle  and  all  together,  half  an  ounce  of^mace, 
ten  cloves,  eight  races  of  ginger,  one  fpoon- 
ful  of  black  pepper,  eight  ounces  of  horfe- 
raddifli,  half  a lemon-peel,  a bunch  of  winter 
favory,  and  four  flialots  •,  dew  thefe  in  a pot, 
within  a kettle  of  water,  one  full  hour,  then 
drain  it  through  a clofe  fievc  and  when  it  is 
cold  bottle  it  •,  fliake  it  well  before  you  bottle 
it,  that  the  lediment  may  mix.  You  may 
flew  all  the  ingredients  over  again,  in  a quart 
of  wine  for  prelent  ufe. 

20  IFaliUit  Catchup. 

Take  the  walnuts  when  they  are  ready  for 
pickling,  beat  them  in  a mortar,  and  drain 
the  juice  thro’  a flannel  bag-,  put  to  a quart 
of  juice  a iill  of  white  wine,  a jill  of  vine- 
gar, twelve  Ihalots  iLced,  a quarter  of  an 
ounce  of  mace,  two  nutmegs  fliced,  one 
ounce  of  black  pepper,  twenty-four  cloves. 
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and  the  peels  of  two  i'evile  oranges,  pared  fo 
thin  that  no  white  appears,  boil  it  over  a How 
fire  very  well,  and  fleim  it  as  it  boils  j let  it 
ftand  a week  or  ten  days  cover’d  very  clofe, 
then  pour  it  thro’  the  bag,  and  bottle  it. 

2 1.  yl  very  good  IVhite  or  Almond  Seep. 

I'ake  veal,  fowl,  or  any  white  meat,  boil- 
ed down  v/ith  a little  mace,  (or  other  fpice 
to  your  take)  let  thefe  boil  to  rnafh,  then 
Ib-ain  olfthe  gravy  ; take  Ibme  of  the  white 
flelky  part  of  the  meat  and  rub  it  thro’  a cul- 
lender ; have  ready  two  ounces  of  almonds 
beat  fine,  rub  thefe  thro’  the  cullender,  then 
put  all  into  the  gravy,  fet  it  on  the  fire  to 
thicken  a little,  and  ftir  in  it  two  or  three 
fpoonfuls  of  cream,  and  a little  butter  work’d 
in  flour,  then  have  ready  a French  rollcrifpM 
for  the  middle,  and  flips  of  bread  cut  long 
like  Savoy  buifeuits.  Serve  it  up  hot. 

22.  Almmd  Pudding. 

Take  one  pound  of  almonds,  blanch’d  and 
beat  fine,  one  pint  of  cream,  the  yolks  of 
twelve  eggs,  two  ounces  of  grated  bread, 
half  a pound  of  luet,  m'rrow,  or  melted 
butter,  three  quarters  oi  a pound  of  fine  fu- 
gar,  a little  lemon-|  eel  and  cinnamon  •,  bake 
it  in  a flow  oven,  in  a dilli  <,r  little  tins. 
1 he  above  are  very  good  put  in  fkins. 

23.  Almond  P lidding  another  way. 

Roil  a quart  of  crea  u when  cold,  mix  in 
the  whites  of  feven  eggs  well  beat  ; blanch 
five  ounces  of  almonds,  beat  them  with  role 
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or  orange-flower  water,  mix  in  the  eggs  and 
cream-,  Iweeten  it  to  . your  tafte  with  fine 
powder  fugar,  then  mix  in  a little  citron  or 
orange,  put  a thin  pafte  at  the  bottom,  and  a 
thicker  round  the  edge  of  thedifli.  Bake  it 
in  a flow  oven.  Sauce.  Wine  and  fugar. 

24.  Almond  Cheefecakes  another  ‘ivay. 

Six  ounces  of  almonds,  blanch’d  and  beat 

with  rofe  water  fix  ounces  of  butter  beat  £0 
cream  ; half  a pound  of  fine  fugar  ; fix  eggs 
well  beat,  and  a little  mace.  Bake  thefc  in 
little  tins,  in  cold  butter  pafte. 

25.  A Lemon  Pudding  another  way. 

Take  a quarter  of  a pound  of  almonds, 

three  quarters  of  a pound  of  fugar,  beat  and 
fearc’d,  half  a pound  of  butter,  beat  t.he  al- 
monds with  a little  rofe-water,  grate  the  rinds 
of  two  lemons,  beat  eleven  eggs,  leave  out 
two  whites,  melt  the  butter  andftir  it  in ; when 
the  oven  is  ready  mix  all  thefe  well  together 
with  the  juice  of  one  or  two  lemons  to  your 
tafte  put  a thin  pafte  at  the  bottom,  and  a 
thicker  round  the  edge  of  the  difli. 

Sauce.  Wine  and  fugar. 

26.  P Ota  toe  Piiddifig  another  way. 

Take  three  quarters  of  a pound  of  potatoes 
when  boil’d  and  peel’d,  beat  them  in  a mor- 
tar with  a quarter  of  a pound  of  luet  or  but- 
ter, (if  butter,  melt  it)  a quarter  of  a pound 
of  powder  fugar,  five  eggs  well  beat,  a pint 
of  good  milk,  one  fpoontul  ot  flour,  a little 
mace  or  cionamon,  and  three  fpoonfuls  of 

■wine. 
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wine  or  brandy  ^ mix  all  thele  well  together, 
and  bake  it  in  a pretty  quick  oven. 

Sauce.  Wine  and  butter. 

27.  Carrot  Pudding  another  way. 

Take  Haifa  pound  of  carrots,  when  boiled 
and  peeled,  beat  them  in  a mortar,  two 
ounces  of  grated  bread,  a pint  of  cream,  half 
a pound  of  fuetor  marrow,  a glafs  of  fack,  a 
little  cinnamon,  half  a pound  of  fugar,  fix 
eggs  well  beat,  leaving  out  three  of  the 
whites,  and  a quarter  of  a pound  of  maca- 
roons ; mix  all  well  together ; puff-pafte 
round  the  difli  edge. 

Sauce.  Wine  and  fugar. 

28.  White  Pott  another  way. 

A layer  of  white  bread  cut  thin  at  the  bot- 
tom of  the  difh,  a layer  of  apples  cut  thin, 
a layer  of  marrow  or  fuet,  currants,  raifins, 
fugar  and  nutmeg,  then  the  bread,  and  fo  on 
as  above,  till  the  difla  is  filled  up  •,  beat  four 
eggs,  and  mix  them  with  a pint  of  good 
milk,  a little  fugar  and  nutmeg,  and  pour 
it  over  the  top.  This  fiiould  be  made  three 
or  four  hours  before  it  is  baked. 

Sauce.  W'ine  and  butter. 

29.  Hunting  Pudding  another  way. 

Take  a pound  of  grated  bread,  a pound 
of  fuet  and  a pound  of  currants,  eight  en-as, 
a glafs  of  brandy,  a little  fugar,  and  a httle 
beat  cinnamon  •,  mix  thele  well  together,  and 
boil  it  two  hours  at  the  lead. 

30.  Almond  Bifcuits. 

Blanch  a pound  of  almonds,  lie  them  in 
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water  for  three  or  four  hours,  dry  them  with 
a cloth,  and  beat  them  fine  with  eight  fpoon- 
tills  of  role  or  orange-flower  water  ^ then  boil 
a pound  of  fine  iugar  to  wire-height,  and 
flir  m the  almonds,  mix  them  well  over  the 
fire ; but  do  not  let  them  boil  •,  pour  them 
into  a balon.  and  beat  them  with  a fpoon  till 
quite  cold;  then  beat  fix  whites  of  eggs,  a 
quarter  of  a pound  of  ftarch,  beat  and 
fearc’d,  beat  the  eggs  and  ftarch  together, 
till  thick;  ftir  in  the  almonds,  and  put  them 
in  queen  cake  tins,  half  full,  duft  them  over 
with  a little  fearc’d  fugar ; bake  them  in  a 
flow  oven,  and  keep  them  dry. 

31  To  make  Almond  Butter  another  iJ^y. 

Take  a quart  of  cream,  fix  eggs  well 
beat,  mix  them  and  ftrain  them  - into  a pan, 
keep  itftirring  on  the  fire  whilft  it  be  ready 
to  boil;  then  add  a jack  of  fack,  keeping 
it  furring  till  it  comes  to  a curd ; u rap  it 
dole  in  a cloth  till  the  whey  be  run  from  it ; 
then  put  the  curd  into  a mortar,  and  beat  it 
very  fine,  together  with  a quarter  ot  a pound 
of  blanch’d  almonds,  beaten  with  rofe-wa- 
ter,  and  half  a pound  of  loaf  fugar  : When 
all  thefe  are  well  beaten  together,  put  it  into 
glafies. 

This  will  keep  a fortnight, 

32.  Apricot  'Jumbals. 

Take  ripe  apricots,  pare,  ftonc,  and  beat 
tliem  Imall,  then  boil  them  till  they  arc  thick, 
and  the  moifture  dry’d  up,  then  take  them 
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ofl  the  fire,  and  beat  them  up  with  fearc’d 
lugar,  to  make  them  into  pretty  Ibfi' pafie 
roll  them,  without  fugar,  the  thicknefs  of 
a draw,  make  them  up  in  little  knots  in 
what  form  you  gleafe  ; dry  them  in  a flove 
orm  thelun.  _ You  may  make  jumballs  of 
any  lort  of  fruit  the  fame  way. 

33-  Cream. 

Boil  a Hick  of  cinnamon  in  a pint  of  cream 
four  eggs  well  beat,  leaving  out  two  whites’ 
boiphe  cream  and  thicken  it  with  the  enes 
as  for  a cuftard  ; then  put  it  in  your  dill, 
and  put  over  ,t  half  a pound  of  loaf  fu„a; 
beat  and  heart  d ; heat  a fire  Ihovel  red  hot 
and  hold  It  over  the  top  till  the  fugar  be 
brown.  So  ferve  it  up.  ^ 

_ 3^.  Little  Plumh  Cakes 

lap  two  pounds  of  flour  dry’d,  three 
pounds  of  currants  well  wafh’d,  pick’d  and 
V beaten  with  t;o  fpo™?^U 

rf  hack,  half  a jack  of  cream,  and  onSon 
ful  oforange-flower  or  rofe-^ater  ; two  nmi 
^^'^S^-gtated,  one  pound  of  butter  wafh’d  ' 
role  water  and  rubkl  into  the  Zur  f I „ " 

kTe  -i-i'  wellto! 

getner,  and  put  in  the  mmnt-o  k i 

tins  and  bakthhem  In  aZick  oven  Zf 
hour  will  bake  them.  ^ 

35-  Tork  Ginger-Bread  another  way 
1 ake  two  pounds  and  a half  nf  'u  , 

grated  fine,  but  not  drv’rl  m bread 

powder  fugar,  a^ou  fc  of 

b > ‘ta  ounce  of  cinnamon,  half 

an 


I 
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an  ounce  of  mace,  half  an  ounce  of  ginger, 
a quarter  of  an  ounce  of  faundefs,  and  a 
quarter  of  a pound  of  almonds  •,  boil  the  fu- 
gar,  faunders,  ginger,  and  mace  in  half  a 
pint  of  red  wine,;  then  put  in  three  fpoon- 
fuls  of  brandy,  cinnamon,  and  a quarter 
of  an  ounce  of  cloves ; ftir  in  half  the  bread 
on  the  fire,  but  do  not  let  it  boil ; pour  it 
out,  and  work  in  the  reft  of  the  bread  with 
the  almonds ; then  fmother  it  clofe  half  an 
hour  ; print  it  with  cinnamon  and  fugar 
fearc’d,  and  keep  it  dry. 

36.  Ginger-Bread  in  little  ‘Tins. 

To  three  quarters  of  a pound  of  flour,  put 
half  a"  pound  of  treacle,  one  pound  of  fugar, 
and  a quarter  of  a pound  of  butter  ; mace, 
cloves,  and  nutmeg,  in  all  a quarter  of  an 
ounce ; a little  ginger,  and  a few  caraway 
feeds  ; melt  the  butter  in  a gJafs  of  brandy, 
mix  altogether  with  one  egg;  then  butter 
the  tins,  and  bake  them  in  a pretty  quick 
oven- 

37.  Oat-Meal  Cakes. 

Take  a peck  of  fine  flour,  half  a peck  of 
oatmeal,  and  mix  it  well  together  ; put  to  it 
feven  eggs  well  beat,  three  quarts  of  new 
milk,  a little  warm  water,  a pint  of^  fack, 
and  a pint  of  nevN^  yeaft  ; mix  all  thefe  well 
together,  and  let  it  ftand  to  rife  ; then  bake 
thein  Butter  the'ftone  every  time  you  lie 
on  the  cakes,  and  make  them  rather  thicker 
than  a paivcake. 

^ - 38.  Bath 


30.  Eatk  Cakes, 

I'ake  two  pounds  of  flour,  a pound  of 
lugar,  and  a pound  of  butter;  wafli  the  but- 
ter in  orange- flower  water,  and  dry  the  flour, 
rub  the  butter  into  the  flour  as  for  puff  pafle, 
beat  three  eggs  fine  in  three  fpoonfuls  of 
cream,  and  a little  mace  and  fait,  mix  thefe 
well  together  with  your  hand,  and  make 
them  into  little  flat  cakes  ; rub  them  over 
with  white  of  egg,  and  grate  fugar  upon 
them  ; a quarter  of  an  hour  will  bake  them 
in  a flow  oven. 

3Q.  A rich  White  Plumb  Cake, 

Take  four  pounds  of  flour  dry’d,  two 
pounds  of  butter,  one  pound  and  a half  6f 
double- refin’d  fugar  beat  and  fearc’d,  beat  the 
butter  to  a cream,  then  put  in  the  fugar  and, 
beat  it  well  together  ; fixteen  eggs  leaving 
out  four  yolks  ; a pint  of  new  yeaft  ; five 
jills  of  good  cream,  and  one  ounce  of  mace 
ihred  ; beat  the  eggs  well,  and  mix  them  with 
the  butter  and  fugar;  put  die  mace  in  the 
flour  ; warm  the  cream,  mix  it  with  the  yeaft 
and  run  it  thro’  a hair-fieve,  mix  all  thefe 
into  a pafte  ; then  add  one  pound  of  almonds 
blanched  and  cut  fmall,  and  fix  pounds  of 
currants  well  wafhed,  picked  and  dryed  ; 
when  the  oven  is  ready,  ftir  in  the  currants', 
with  one  pound  of  citron,  lemon  or  orange, 
then  butter  the  hoop  and  put  it  in. 

This  cake  will  require  two  hours  and  a 
half  baking  in  a quick  oven. 

^ 40.  A' 
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4p.  An  Jceing  for  the  Cake. 

One  pound  and  a half  of  double-refined 
fugar,  beat  and  fearc’d  ; the  whites  of  four 
eggs,  the  bignefs  of  a walnut  of  gum-dra- 
gon fteeped  in  rofe  or  orange-flower  water; 
two  ounces  of  (larch,  beat  fine  with  a little 
powder-blue  •,  (which  adds  to  the  whitenefs) 
while  the  cake  is  baking,  beat  the  iceing,  and 
lie  it  on  with  a knife  as  foon  as  the  cake  is 
brought  from  tire  oven. 

41.  Le?non  Brandy, 

Pour  a gallon  of  brandy  into  an  earthen 
pot,  put  to  it  the  yellow  peel  of  two  dozen 
lemons,  let  it  (land  two  days  and  two  nights, 
then  pour  two  quarts  of  fpring  water  into 
a pan  and  dilfolve  in  it  two  pounds  of  re- 
fin’d loaf-fugar,  boil  it  a quarter  of  an  hour, 
and  put  it  to  the  brandy  ; then  boil  and  fkim 
three  jills  of  blue  milk,  and  mix  all  together, 
let  it  (land  two  days  more,  then  run  it  thro’ 
a flannel  bag,  or  a paper  within  a funnel, 
and  bottle  it. 

42.  ^0  make  Ratafia  another  ivay. 

Take  a hundred  apricot  ftones,  break  ’em 

and  bruife  the  kernels,  then  put  them  in  a 
cuart  of  the  bell  brandy  ; let  them  (land  a 
fortnight  •,  (hake  them  every  day  ; put  to 
them  fix  ounces  of  white  fugar-candy,  and 
let  them  (land  a week  longer  •,  then  put  the 
liquor  through  a jelly  bag,  and  bottle  it  (or 
. ufe. 

43.  To  preferve  Grapes  all  JVintcr. 

Pull  them  wlicn  dry,  dip  the  (lalks  about 

an  inch  in  boiling  water,  and  ’leal  the  end 
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with  wax  •,  chop  wheat  flraw  and  put  a lit- 
tle at  the  bottom  of  a barrel,  then  a layer  of 
grapes,  and  a layer  of  ftraw,  until  the  barrel 
is  filled  up  do  not  lie  the  bunches  too  near 
one  another  ; flop  the  barrel  clofe,  and  fet 
it  in  a dry  place  ; but  not  any  way  in  the 
fun. 

44.  To  preferve  Grapes  another  way. 

Take  ripe  grapes  and  ftone  ’em  •,  to  every 
pound  of  grapes  take  a pound  of  double  re- 
fined fugar  5 let  them  ftand  till  the  fugar  is 
diffolved;  boil  them  pretty  quick  till  clear; 
then  flrain  out  the  grapes,  and  add  half  a 
pound  of  pippin  jelly,  and  half  a pound 
more  fugar  ; boil  and  fkim  it  till  it  comes  to 
.a  jelly ; put  in  the  grapes  to  heat ; afterwards 
flrain  them  out,  and  give  the  jelly  a boil; 
put  it  to  the  grapes,  and  flir  it  till  near  cold, 
then  glafs  it. 

45.  Barberry  Cakes. 

Draw  off  the  juice  as  for  currant  jelly, 
take  the  weight  of  the  jelly  in  fugar,  boil 
the  fugar  to  fugar  again  ; put  in  the  jelly, 
and  keep  it  flirring  till  the  fugar  is  diffolv- 
ed  ; let  it  be  hot,  but  not  boil ; pour  it  out, 
and  flir  it  three  or  four  times  ; when  it  is 
near  cold  drop  it  on  glafles  in  little  cakes, 
and  fet  them  in  the  Hove.  If  you  would 
have  them  in  the  form  of  jumballs,  boil  the 
fugar  to  a high  candy,  but  not  to  fugar  a- 
gain,  and  pour  it  onti  pie  plate ; when  jt  will 
part  from  the  plate  cut  it,  and  turn  them  into 
what  form  you  pleafe. 
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46.  Barberry  Droops.. 

When  the  barberries  are  full  ripe,  pull 
them  off  the  ftalk,  put  them  in  . a pot,  and 
boil  them  in  a pan  of  water  till  they  are  foft ; 
pulp  them  through  a hair-fieve  j beat  and 
learce  the  fugar,  and  mix  as  much  of  the 
fearc’d  fugar  with  the  pulp,  as  will  make  it 
of  the  confiftance  of  a light  paffe  •,  then  drop 
them  with  a pen-knife  on  paper'(glazed  with 
a flight  ftone)  and  fet  them  within  the  air  of 
the  fire  for  an  hour,  then  take  them  off  the 
paper  and  keep  them  dry. 

47.  'To  candy  Oranges  whole  another  way. 

Take  Sevile  oranges,  pare  off  the  rinds 
as  thin  as  you  can^  tie  them  in  a thin  cloth, 
(with  a lead  weight  to  keep  the  cloth  down) 
put  ’em  in  a lead  or  ciftern  of  river  water  ; 
let  them  lie  five  or  fix  days,  flirting  them 
about  every  day,  then  boil  them  while  they 
are  fo  tender  that  you  may  put  a flraw 
through  them  •,  mark  them  at  the  top  with  a 
thimble,  cut  it  out,  and  take  out  all  the 
infide  very  carefully,  then  wafli  the  fkins 
clean  in  warm  water,  and  fet  them  to  drain 
with  tlie  tops  downwards  ; fine  the  fugar  ve- 
ry well,  and  when  it  is  cold  put  in  the  oran- 
ges •,  drain  the  fyrup  from  the  oranges,  and 
boil  it  every  day  till  it  be  very  thick,  then 
once  a month  i one  orange  will  take  a pound 
of  fugar.  t 

4S.  To  Candy  Ginger. 

Take  the  thickefl  races  of  ginger,  put 

them 
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them  in  an  earthen  pot,  and  cover  them  with 
river  water-,  put  frefli  water  to  them  every 
day  for  a fortnight  ; then  tie  the  ginger  in 
a cloth,  and  boil  it  an  hour  in  a large  pan 
of  water  fcrape  ,oif  the  brown  rind,  and 
cut  the  infide  of  the  races  as  broad  and  thin 
as  you  can,  one  pound  ot  ginger  will  take 
three  pounds  of  loaf  fugar  beat  and  fearce 
thedligar,  and  put  a layer  of  tlic  tliin  fliced 
ginger,  and  a layer  of  fearc’d  iugar  into  an 
earthen  bowl,  having  fugar  at  the  top  Itir 
it  v/ell  every  other  day  for  a fortnight,  then 
boil  it  over  a little  charcoal ; when  it  is  can- 
dy-height take  it  out  of  the  pan  as  quick  as 
you  can  with  a fpoon,  and  lie  it  in  cakes,  on 
a board  when  near  cold  take  them  off  and 
keep  them  dry. 

49.  To  preferve  Wine-Scurs. 

Take  wine  lours  and  loaf  fugar  an  equal 
weight,  v/et  the  fugar  with  water-,  the  white 
of  one  egg  will  fine  four  pounds  of  fugar,  and 
as  thefkim  nfes  throw’  on  a little  water  •,  then 
take  off  the  pan,  let  it  ftand  a little  to  fettle, 
and  fkim  it ; boil  it  again  w'hile  any  flciin 
rifes ; when  it  is  dear  and  a thick  fyrnp,  take 
it  off,  and  let  it  ftand  till  near  cold,  then  nick 
the  plumbs  down  the  feam,  and  let  tliem  have 
a gentle  heat  over  tlie  fire  •,  take'  the  plumbs 
and  fyrup  and  let  them  ftand  a day  or  two, 
but  don’t  cover  them  i then  give  them  an'o- 
Tl>cr  gentle  heat  -,  let  them  ftand  a day  lon- 
ger, and  heat  them  again ; take  the  plumbs 
K 3 cni* 
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opt  and  drain  them,  boil  the  fyrup  and  fkim 
k well  ; put  it  on  the  wine-fours,  and  when 
cold,  put  them  into  bottles  or  pots,  tic  a 
bladder  clofe  over  the  top,  lb  keep  them  for 
life. 

50  Currant  Jelly. 

Take  eight  pounds  of  ripe,  pick’d  fruit, 
put  thefe  into  three  pounds  of  fugar  boiled 
candy  height,  and  fo  let  them  fimmer  till  the 
jelly  will  fet ; then  run  it  off  clear  through  a 
liannel  bag,  and  glafs  it  up  for  ufe.  This 
never  looks  blue,  nor  fl-tims  half  fo  much,  as 
the  other  way. 


5 1 . To  preferve  red  or  ’vchite  Curra7its  vohole. 

J^ick  two  pounds  of  currants  from  the 
ftalks,  then  take  a pound  and  a half  of  loaf 
fugar,  and  wet  it  in  half  a pint  of  currant 
juice,  put  in  the  berries,  and  boil  them  over 
a flow  fire  till  they  are  clear  ; when  cold  put 
them  in  fmall  berry  bottles,  with  a little  mut- 
ton fuct  over  them. 


52.  Syrup  of  Poppies. 

Take  two  pounds  of  poppy  flowers,  two 
ounces  of  raifins,  Ihred  them,  and  to  every 
oGund  of  poppies  put  a quart  of  boiling  wa- 
ter, half  an  ounce  of  annifeeds  j let  thefe 
iland  twelve  hours  to  infufe,  then  ftrain  ofl* 
the  hqu^ir,  and  put  it  upon  the  fame  quan- 
tity of  poppies,  raifins,  liquorice,  andanni- 
ICeds  as  before,  and  let  this  {land  twelve 
i\ours  to  infufe,  which  m.uft  be  in  a pitcher 
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let  within  a pot  or  pan  of  hot  water  •,  then 
llrain  it,  and  take  the'.wcight  in  iugar,  and 
boil  it  to  a fyrup  •,  when  it  is  cold  bottle  it. 

53.  T.'o  make  Black  Pepper  for  draeving 
Patterns. 

Take  a quarter  of  a pound  of  mutton  luet, 
and  one  ounce  of  bees  wax,  melt  both  to- 
gether, and  put  in  as  much  lamp-black  as 
will  colour  it  dark  enough,  then  fpread  it 
over  your  paper  with  a rag,  and  hold  it  to 
the  fire  to  make  it  fmooth. 

54.  Goofeberry  Vinegar  another  tvay. 

To  every  gallon  of  water  put  fix  pounds 
of  ripe  goofeberries  •,  boil  the  water  and  let 
it  be  cold,  fqueeze  the  berries,  and  then  pour 
on  the  water  j let  it  (land  covered  three  days 
pretty  warm  to  work,  ftirring  it  once  a day  ^ 
tlien  ftrain  it  off,  and  to  every  fix  gallons 
put  three  pounds  of  coarfe  fugar,  let  it  ftand 
till  it  has  done  working,  then  bung  it  up  and 
keep  it  moderately  warm  ; in  nine  months 
it  will  be  ready  for  ufe. 

55.  Po  make  bad  Ale  into  good  fir  ong  Beer. 

Draw  off  the  ale  into  a dean  veflci,  flup. 
pofe  half  a hogfiiead)  only  leave  out  eigh^ 
or  ten  quarts,  to  which  put  four  pounds  of 
good  hops,  boil  this  near  an  hour  j when 
quite  cold,  put  the  ale  and  hops  into  the 
hogfhead,  with  eight  pounds  of  treacle, 
mixed  well  with  four  or  live  quarts  of  boiled 
ale;  fiir  it  well  together,  and  bung  it  up 
dole.  Let  it  ftand  fix  months,  then  bottle 
it  for  ufe. 
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50.  Green  Goofcbe^ry  Wine. 

'I’o  every  quart  of  goofeberrics  take  a qiiait 
of  fpring  water,  bruife  them  in  a mortHr, 
put  the  water,  to  them  and  let  them  (land  two 
or  three  days  •,  (Irain  it  off,  and  to  cverv 
gallon  of  liquor  put  three  pounds  and  a half 
of  fugar;  put  it  into  a barrel,  and  it  will  of 
irfelf  rife  to  a froth,  which  take  off,  and 
keep  the  barrel  full-,  when  the  froth  is  all 
worked  off,  bung  it  up  for  (ix  weeks,  then 
rack  it  off,  and  when  the  lees  are  clean  taken 
our,  put  the  wine  into  the  fame  barrel  a- 
gain  to  every  gallon  put  half  a pound  of 
iugar,  made  into  fyrup,  and  when  cold  mix 
it  with  the  wine -,  to  every  five  gallons,  have 
an  ounce  of  ifinglafs,  dilfolved  in  a little  of 
tke  wine,  and  put  in  with  the  fyrup,  fo  bung 
it  up  j when  fine,  you  may  either  bottle  it 
or  draw  it  out  of  the  veffel.  Lifbon  wine 
is  thouglit  the  bed. 

This  wine  drinks  like  fitek. 

57.  Ginger  Wine. 

Take  fourteen  quarts  of  water,  three 
pounds  of  loaf  fugar,  and  one  ounce  of  gin- 
ger (I'ced  thin,  boil  thefe  together  half  an 
hour,  fine  it  with  the  whites  of  two  eggs 
when  new  milk  warm  put  in  three  lemons, 
a quart  of  brandy,  and  a white  bread  toad 
covered  on  both  fides  with  yead  put  all 
thefe  togctlier  into  a Hand,  and  work  it  one 
day,  then  tun  it;  It  will  be  ready  to  bottle 
in  five  days,  and  ready  to  drink  in  a week 
after  it  is  bottled. 


5S.  CciQ- 
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5S.  Coivfiip  Wm&  -another  way. 

To  five  gallons  of  water,  put  two  pecks 
of  cowflip  peeps,  and  thirteen  pounds  ot  loat 
fugar ; boil  the  fugar  and  water  with  the 
rinds  of  two  lemons  half  an  hour,  and  fine 
it  with  the  whites  of  two  eggs  i when  it  is 
near  cold  put  in  the  cowflips,  and  let  on  fix 
fpoonfuls  of  new  yeaft,  work  it  two  days, 
ftirring  it  twice  a day ; when  you  fqueeze 
out  the  peeps  to  tun  it,  put  in  the  juice  of 
fix  lemons,  and  when  it  has  done  working 
in  the  veflel,  put  in  a quarter  of  an  ounce 
of  ifinglals  dilTolv’d  in  a little  of  the  wine 
till  it  is  a jelly  j add  a pint  of  brandy,  bung 
it  clofe  up  two  months,  then  bottle  it.  This 
is  right  good. 

^ 59.  Strong  Mead  another  way. 

To  thirty  quarts  of  water,  put  ten  quarts 
of  honey,  let  the  water  be  pretty  warm,  then 
break  in  the  honey,  llirring  it  till  it  be  all 
dilTolv’d  •,  boil  it  a full  half  hour,  when 
clean  flvim’d  that  no  more  will  rife,  put  in 
half  an  ounce  of  hops,  pick’d  clean  from 
the  ftalks  i a quarter  of  an  ounce  of  ginger 
diced  (only  put  in  half  the  ginger)  and  boil 
it  a quarter  of  an  hour  longer  ; then  lade  it 
out  into  the  (land  thro’  a hair-terns,  and  put 
the  remaiiTder  of  the  ginger  in,  when  it  is 
cold  tun  it  into  the  velfel,  which  mull  bo 
full,  but  not  clay’d  up  till  near  a month  . 
n>ake  it  the  latter  end  of  September,  and  keep 
it  a year  in  the  veflel  after  it  is  clayed  up. 
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'6o.  r'ye7ich  Bread. 

To. half  a peck  of  flour,  put  a full  jili  of 
new  yeail,  and  a little  fait,  make  it  with  new 
milk  (warmer  than  from  the  cow)  firfl  put 
the  flour  and  barm  together,  then  pour  in 
the  milk,  make  it  a little  ftifier  than  a feed- 
cake,  dull  it  and  your  hands  well  with  flour, 
pull  it  in  little  pieces,  and  mould  it  with  flour 
very  quick  •,  put  it  in  the  diflies,  and  cover 
them  with  a warm  cloth  (if  the  weather  re- 
(|uires  it)  and  let  them  rife  till  they  are  half 
up,  then  fet  them  in  the  oven,  (not  in  the 
diflies,  but  turn  them  with  the  tops  down 
upon  tlie  peel  •,)  when  baked  ralp  them. 

6 1.  The  fine  Rufij  Cheefe. 

Take  cne  quart  of  cream,  and  put  to  it 
a gallon  of  new  milk,  pretfy  warm,  adding 
a good  fpoonful  of  earnings  fl:ir  in  a little 
fair,  and  fet  it  before  the  fire  till  it  be  corn’d 
then  put  it  into  a vat  in  a cloth  •,  after  a day 
and  night  turn  it  out  of  the  vat  into  a rulh 
box  nine  inches  in  length  and  five  in  breadth, 
'rhe  rulnes  mufl:  be  walk’d  every  time  the 
cheefe  is  turn’d. 

62.  To  make  Rafipherry  Jaw. 

Eruife  a pint  of  rafpberries  in  a little  cur- 
rant juice,  add  to  it  one  pound  and  a quar- 
ter of  loaf-fugar  beat  fine,  boil  it  over  a 
flow  fire,  ftirring  it  till  it  jellies,  then  pour 
it  into  your  pots,  and  when  cold,  put  on 
]xme,rs  dip’d  in  brandy,  and  tic  other  papers 
over  them. 
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6j.  To  make  Stoughton. 

Take  fix  drams  of  cochineal  beat  fine,  a 
(juarter  of  an  ounce  of  faffiron,  three  drams 
of  rhubarb,  one  ounce  of  gentian  cut  fmalk 
and  the  parings  of  five  or  fix  fevile  oranges  •, 
to  thefe  ingredients  put  three  pints  of  brandy, 
let  all  (land  within  the  air  of  the  .fire  three 
or  four  days  •,  then  pour  off  the  liquor,  and 
fill  the  bottle  again  with  brandy,  putting  in 
the  peel  of  one  or  two  oranges : Let  this 
ftand  fix  or  eight  days,  then  pour  it  off  thro’ 
a fine  cloth  •,  mix  the  former  and  this  toge- 
ther, and  it  is  fit  for  ufe. 

64.  To  make  Orange  'Butter.  ' 

Take  a quarter  of  an  ounce  of  clear  o- 
range  juice,  and  a quarter  of  a pint  of  white 
wine  j Ifeep  the  peel  of  an  orange  in  it  a- 
bout  half  an  hour,  take  it  out,  and  put  in 
as  much  fugar  as  will  take  off  the  Iharpnefs  ; 
beat  the  yolks  of  fix  eggs  very  well,  mix 
them  with  it,  and  fet  it  upon  the  fire,  llir- 
ring  it  continually  till  it  is  almoll  as  thick  as 
butter ; juft  before  you  take  it  oft'  ftir  in 
the  bignefs  ofa  nut  of  butter.  iVlake  it  tlie 
day  before  you  ufe  it,  and  ferve  it  up  as 
other  butter. 

65.  To  make  Sago  Pudding  another  zuax. 

'I'ake  two  ounces  of  I'ago,  boil  it  pretty 
foft  in  three  jills  of  new  milk,  with  a little 
mace  or  cinnamon  •,  when  it  is  cold  put  in 
four  ounces  of  beef  fuer,  two  ounces  of 
grated  bread,  two  Ipooaluls  of  brandy  or 
K 6 wine. 
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wine,  four  ounces  of  fugar,  and  a little  nut- 
meg, candy’d  lemon,  orange  or  citron. 

66.  To  make  Coivfiip  Wine  another  ‘ivay. 

Take  eight  gallons  of  water,  add  to  it 
twenty  pounds  of  loaf  or  fine  powder  fugar, 
and  the  w’hites  of  five  or  fix  eggs  •,  boil  it 
half  an  hour,  and  Ikim  it  very  clean  •,  pour 
it  into  a tub,  and  when  it  is  blood  warm  put 
in  eight  pecks  of  peeps,  the  parings  and 
juice  ot  eight  lemons,  and  let  on  fourteen 
fpoonfuls  of  new  yeaft  •,  work  it  four  or  five 
days,  flirting  it  every  day  ; fqueeze  out  the 
peeps,  tun  it,  and  put  in  a little  ifinglafs 
infihcd  in  a quart  of  brandy  ; bung  it  up 
dole  three  weeks-,  then^ bottle  it  ofi'i  put  a 
lump  of  fugar  into  each  bottle. 

67.  To  make  Wafer  Bijeuits. 

Take  nine  eggs  beat,  and  one  pound  of 
loaf-fugar  powder’d,  bear  them  well  together 
till  they  he  very  white  and  flifi' ; add  Ivalf  a 
pound  of  fine  flour,  and  a few  caraway  feeds, 
and  mix  all  very  well  -,  drop  them  on  pa- 
pers oiled  with  warm  butter  ; round  them  •, 
grate  a little  refined  fugar  over  them,  and 
let  them  in  the  oven  : wiien  they  are  halt 
baked  take  them  off  the  papers  with  a long 
knife,  and  bend  them  on  poles  which  have 
been  warmed  in  the  oven  fet  them  in  the 
oven  again,  bake  them  pretty  criip,  and  let 
them  Hand  on  the  poles  till  they  are  cold. 

6§.  To  make  Ginger-Bread  for  keeping. 

I'ake  two  pounds  of  dried  flour,  a pound 

and  half  of  treacle,  one  pound  ot  fi'’'^'- 

pennv 


r 29  ) 

penny  fugar,  half  an  ounce  of  race-ginger 
beat  and  fifted,  a half  pennyworth  of  cara- 
way-feeds, and  a large  glals  of  brandy  •,  mix 
all  well  together,  rhake  it  into  little  cakes, 
and  bake  ’em  on  a dripping-pan  : half  an 
hour  will  bake  ’em  in  a bride  oven.  Thefe 
will  keep  years 

69.  make  Ginger  Lozenges. 

Beat  and  fearce  one  ounce  of  race-ginger, 
put  one  pound  of  loaf-lugar  in  a pan,  with 
us  much  water  as  will  wet  it ; when  this  boils 
mix  your  ginger  well  in  it,  and  boil  it  candy 
height  i drop  it  in  little  cakes  on  a fieve,  and 
keep  ’em  dry  for  ufe. 

70.  Lo  make  a Scalded  Pudding. 

Take  four  Ipoonfuls  of  flour,  pour  upon 

it  one  pint  of  boiling  milk,  flirting  it  all  the 
time  that  you  pour  on  the  milk  ; when  cold 
beat  a little  fait  with  four  eggs,  mix  all  well 
together:  one  hour  will  boil  it.  This  eats 
like  bread  pudding.  You  may  add  fruit. 
’ji.Lo  make  a Scalded  Pudding  another  ivny. 

Beat  four  eggs  and  a little  fait,  mix  in  .as 
much  flour  as  the  eggs  will  wet ; wdien  well 
beaten,  pour  in  one  pint  of  hot  milk.  One 
hour  will  boil  it.  This  eats  likecuflard. 

72.  Lo  make  Sanfages. 

Take  a loyn  of  mutton,  cut  and  flared  it 
fmall,  fealon  it  to  your  tafle  with  pepper, 
fait,  a little  nutmeg,  and  a little  dried  fage  ; 
beat  three  eggs  with  a little  water,  and  mix 
all  well  together  j fo  fill  the  fldns  for  ufe. 

73.  Ti 
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73.  To  make  Portable  Socp. 

-Take  a leg  of  veal  and  an  old  cock,  Ikin 
the  cock,  and  take  all  the  fat  from  that  and 
the  veal,  put  to  them  twelve  or  fourteen 
quarts  of  water,  a very  little  whole  white 
pepper  and  mace,  but  no  fait  •,  (you  mull 
Ikim  your  pot  exceeding  well  before  you. 
put  in  the  fpices;  let  all  thefe  boil  together 
till  the  meat  is  quite  a mafia,  the  water  waft- 
ed to  about  three  pints  or  two  quarts,  and 
the  liquor  exceeding  ftrong  ; when  you  think 
it  is  enough  ftrain  it  into  a ftone-bowl  thro’ 
a pretty  fine  hair-fievc,  let  it  ftand  all  night, 
then  clear  off  all  the  top  and  bottom  as  you 
do  calf’s  foot  jelly,  and  boil  the  pure  part 
of  the  liquor  till  it  be  fo  ftrong  a jelly,  that 
when  it  is  cold,  the  fire  will  harden,  and  not 
melt  it ; when  you  think  it  enougli  pour  it 
into  tea-cups,  about  two  table  fpoonfuls  in 
a cup  ; let  it  ftand  all  night ; the  next  morn- 
ing turn  out  the  little  cakes  upon  a pewter 
diili,  and  let  them  before  the  fire  •,  if  they 
run  you  muft  boil  them  higher  •,  if  they  dry 
they  are  enough  : You  muft  keep  tltem  in  a 
paper  bag,  where  there  h a fre,  as  damp 
will  difiblve  them. 

N.B.  The  fir  ft  boiling  ftiould  be  in  an- 
iron  pot ; the  fecond  in  a clean  fcoured  brafs 
pan, 

74.  To  make  Ha(ly  Curds. 

Set  on  the  fire  one  gallon  of  well  water, 
and  when  it  boils  put  in  a little  fait ; in 
which  mix  well  one  quart  of  good  cream 
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and  eight  eggs  v/ell  beat;  (li:  you  add  a 
jpopnful  or  iwo  of  four  cream,  it  will  make 
them  crack  the  fooner)  let  the  pan  Hand  on 
the  lire  while  the  curds’  rife,  then  put  them 
into  a cloth  over  a fieve,  tie  and  hang  them 
up.  When  well  drained,  they  are  ready 
for  ufe. 


75.  ’To  dry  Pears  another  luaj. 

Take  ftone  pears  and  pare  them,  leaving 
the  ilalk  on,  lay  them  in  a dripping-pan, 
and  fet  them  in  an  oven  till  they  are  baked 
pretty  foft ; then  prefs  them  with  a fpoon, 
and  lay  them  on  a pewter  diQi,  grate  fome 
loaf-fugar  very  thick  on  them,  and  fet  them 
before  the  fire,  or  in  the  fun  to  dry  •,  turn 
them,  and  grate  fugar  op  the  other  fide,  and 
keep  them  in  a dry  place  for  ufe. 

76.  To  make  the  Gold  Water. 

Take  two  quarts  of  the  befl;  brandy,  one 
pound  of  loaf-1  ugar,  half  an  ounce  cf  fpirits 
of  faffron,  half  a dram  of  the  oil  of  cloves, 
and  a dram  of  alkermes-,  put  all  thefe  into  a 
large  bottle,  lliake  tliem  well  together,  tlien 
take  four  or  five  leaves  of  gold  ; grind  them 
with  a little  loaf-fugar,  and  put  into  it  a lit- 
tle ambergris,  flop  it  clofe,  and  fet  it  in  a 
place  moderately  warm  tor  tlirce  or  four 
days,  then  pour  off  the  clear  into  bottles,  and 
cork  them  faff  down  •,  lo  keep  it  for  ule. 

77.  To  make  a Calf  s-Poot  Pudding  another 


"way. 

Boil  two  calt’s-feet,  /bred  them  fmall  with 
half  a pound  of  beef-fuet;  take  a dale  penny- 

loaf 
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loaf  grated,  halt  a pound  of  currants,  half  a 
nutmeg,  a little  mace,  and  four  eggs  well 
beaten,  beat  all  thele  very  well  together,  and 
put  to  them  half  a poringer  of  cream  j let  it 
boil  one  hour  and  a half,  then  take  it  out  of 
the  cloth,  and  ftick  in  a few"  blanched  al- 
monds. Make  your  fauce  of  thick  butter, 
a glafs  of  white  wine,  and  a little  iugar. 

78.  To  candy  Lemons  or  Oranges  another 
way. 

Lay  the  oranges  in  clear  (oft  water  for  fix 
days,  fhifting  them  every  day,  pare  or  grate 
the  out-fide  off  very  thin  ; to  fix  fleins  put  a- 
pan  full  of  water;  let  them  boil  till  they  be 
lb  tender  that  a ftrawwill  go  through  them  ; 
take  half  a pound  of  loaf-fugar,  put  to  it  as 
much  water  as  will  cover  the  fkins,  give  ’em 
a boil  up,,  and  let  them  lay  in  that  five  or 
fix  days  longer;  then  fet  them  on  the  fire 
with  the  fyrup,  and  boil  them  till  they  be 
well  hot  through  ; lay  them  on  a fieve  before 
the  fire  to  dry  ; cur  them  in  two,  and  take 
carefully  out  the  infide,  without  breaking 
the  rind ; wipe  them  very  dry,  and  lay 
them  on  a fieve  again  ; put  one  pound  of 
loaf  lugar  into  a pan,  and  as- much  water  as 
will  juilmelt  the  lugar;  let  it  over  the  fire; 
and  let  it  fimmer  cafily  till  it  begin  to  be 
thick  ; then  put  in  the  fleins  one  by  one, 
and  let  ’em  fimmer  till  your  lugar  be  thin 
again;  keep  ’em  llill  fimmering  till  the  lugar 
Hick  to  them,  and  be  ol  a candy-height; 
tliei>  take  ’em  out  \vith  a fork,  and  lay  them 

over 
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ever  a fieve  before  the  lire.  Ufe  double  re- 
rin’d  fugar. 

79.  T'o  make-  Punch  for  keeping. 

Xake  the  parings  of  feven  lemons,  and 
as  many  oranges  pared  thin,  deep  them  in 
a quart  of  brandy  clofe  corked,  in  a large 
berry  bottle,  for  24  hours  j then  to  fix 
quarts  of  water  put  two  pounds  of  loaf- 
fugar  clarilied,  let  it  boil  a quarter  of  an 
hour  and  fl<;im  it ; let  it  Hand  till  ’tis  cold  j 
drain  the  brandy  from  tlie  parings,  and  mix 
it  and  three  quarts  more  with  the  fugar  and 
water,  and  add  the  juice  of  the  lemons  and 
oranges  put  it  in  a vedel  proper  for  the 
quantity  •,  dop  it  very  clofe,  and  in  three 
months  you.  may  bottle  it.  If  the  lemons 
are  large,  only  ufe  fix.  This  will  keep 
years. 


THE  END, 


L 


A 


BILL  of  FARE 

FOR  EVERY 

’ SEASON  OF  THE  YEAR. 


For  JANUARY. 

First  Course. 

At  the  Top  Gravy  Soop. 

Remove  Fi(h. 

At  the  Bottom  a Ham. 

In  the  Middle  ftew’d  OyRers  or  Brasvn. 

For  the  Four  Corners, 

A FricalTee  of  Rabbits,  Scotch  Collop.,  boL  d 
Chickens,  Calf-Foot  Pie,  or^Oyller  Loaves. 

Second  Course. 

At  the  Top  Wild  Ducks. 

Attlu  Bottom  a Turkey. 

In  the  Middle  Jellies  or  Lemon  Poflet. 

For  the  Four  Corners, 

LobHers  and  Tarts,  Cream  Curds,  Rew’d  Pears  or 


rreferv’d  Quinces. 

F'or  F E 


B R U A R 


y. 


First  Course. 

At  the  7’op  a Soop  remove. 

At  the  Bottom  Salmon  or  ficw’d  Bread  of  V'cal. 

For  the  Four  Corners, 

A Couple  of  Fowls  with  Oyftcr  Sauce,  Pudding, 
Mutton  Cutlets,  a FricallVc  of  Pigs  Ears. 


For  every  SEASON  of  the  YEAR. 

Second  Covrse. 

At  the  Top  Partridges. 

Ac  the  fiottom  a Couple  of  Ducks. 

For  the  Four  Corners, 

Stew’d  Apples,  preferv’d  Quinces,  Cuftards,  Al- 
niond  Cheefe  Cakes. 

In  the  Middle  Jellies. 

For  M A R C H. 

First  Course. 

At  the  Top  a boil’d  Turkey,  with  Oyfter  Sauce. 

At  the  Bottom  a Couple  of roaft  Tongues  or  road  Beef. 
Ju  the  Middle  Pickles. 

Two  Side-dilhes,  a Pigeon  Pie  and  a Calf-head  Hafli. 
For  the  Four  Corners, 

Scew'’d  Crab  or  Oyflers,  Hunters  Pudding,  a brown 
Fricafl'ee,  dew’d  Eels,  or  broil’d  Whitings. 

Second  Course. 

At  the  Top  Woodcocks  or  Wild  Ducks. 

At  the  Bottom  Pig  or  Hare. 

In  the  Middle  Jellies  or  Sweetmeats. 

For  the  Four  Corners. 

Rafpberry  Cream,  Tarts,  dew’d  Apples,  and  pre- 
ferv’d Apricocks, 

For  APR  I L. 

First  Course. 

At  the  Top  dew’d  Fillet  of  Veal. 

At  the  Bottom  a road  Leg  of  Mutton. 

Two  Side-diflies,  Salc-Filh  and  Beef  Steaks. 

In  the  Middle  a Huntei’s  Pudding, 

Second  Course. 

At  the  Top  road  Chickens  and  ATparagus, 

At  the  Bottom  Ducks. 

In  the  Middle  preferved  Oranges, 

For  the  Four  Corners. 

Damfin  Pie,  Cream  Curds,  Lobller,  and  cold  Pot, 

For  M A y. 

, First  Course. 

-At  the  Top  dew’d  Carp  or  Tench. 

At  the  Bottom  a dew’d  Rump  of  Beef, 

In  (he  Middle  a Sallet. 


For 


A Bill  of  Fare. 

For  the  Four  Corners, 

A Fricaflee  of  Tripes,  boil’d  Chickens,  aPuddir?, 
Olives  of  Veal.  ' S* 

Second  Course. 

At  the  Top  Rabbits  or  Turkey  Pouts, 

At  the  Bottom  green  Goofe  or  young  Ducks. 

For  the  Four  Corners, 

Lemon  Cream,  Quince  Cream,  Tarts,  Almond 
Cullards. 

In  the  Middle  Jellies. 

For  J U N E. 

First  Course. 

At  the  Top  roafl:  Pike. 

At  the  Bottom  Scotch  CpHops. 

In  the  Middle  ftew’d  Crab. 

For  the  Four  Corners, 

Boil’d  Chickens,  Quaking  Pudding,  road  Tongue, 
with  Venifon  Sauce,  Beans  and  Bacon. 

Second  Course. 

At  the  Top  a Turkey. 

At  the  Bottom  Ducks  or  Rabbits. 

In  the  Middle  Strawberries. 

Two  Side-di(hes,  road  Lobder  and  Pc.as. 

For  the  Four  Corners, 

Green  Codlings,  Apricock  Cudard,  Sweetmeat- 
Tarts,  preferved  Damfins,  or  Flummery. 

For  J U L Y. 

First  Course. 

At  the  Top  green  Peas  Soop,  remove  dew’d  Bread 
of  Veal  white. 

At  the  Bottom  a ITaunch  of  Venifon. 

In  the  Middle  a Pudding. 

Two  Side-diflies,  a Difh  of  Fldi,  and  a Fricaficc  of 
Rabbits. 

SfecOND  Course. 

At  the  Top  Partridges  or  Pheafants, 

At  the  Bottom  Ducks  or  Turkey. 

In  the  Middle  a Dilh  of  Fruit. 

For  the  Four  Corners, 

Solomon  Gundie,  Lobfter,  Tarts,  Chocolate  Cre-am. 

For 


Fcr  every  SEASON  of  the  YEAR. 

For  AUGUST. 

First  Course. 

At  the  Top  Fifh. 

At  the  Bottom  Venifon  Pafty. 

Jn  the  Middle  Herb  Dumplings. 

For  the  Four  Corners. 

Fricaffee  of  Rabbits,  ftew’d  Pigeons,  boil’d  Chickens, 
FricaB'ee  of  ^eal  Sweetbieads  with  Artichoke  Bottoms. 
Second  Course. 

At  the  Top  Pheafants  or  Partridges., 

At  the  Bottom  wild  Ducks  or  Teal. 

In  the  Middle  Jellies  or  Syllabubs.’ 

Four  Corners, 

Preferv  d Apricocks,  Almond  Cheefe-Cakes,  Cuf- 
tards,  and  Sturgeon. 

For  S E P T E,M  B E R. 

First  Course. 

I collar’d  Calf-head,  with  flew’d  Pal- 

lets,  Veal  Sweetbreads,  and  forc’d  Meat-Balls 

V'enifon!^°“°"'  and  Tongue,  or  a Haunch,  of 

tJo  Amblet  of  Cockles,  or  roaftLobfter. 

Two  Side-dilhes,  Pigeon  Pie,  and  boil’d  Chickens. 

. , OECOND  Course. 

At  the  Top  a roaft  Pheafant. 

At  the  Bottom  a Turkey,.  ‘ 

p .-.I  the  Four  Corners, 

For  OCTOBER. 

A 1 i-n  First  Course. 

At  the  Top  ftew’d  Tench  and  Cod’s  Head 

^ Goofe.  • 

two  Side-diflies,  roaft  Fin,  i ^ 

Bacon.  * boil  d Fowl  and 

Tno-M  p*  For  the  Four  Corners. 

VelrlweetKeadsVri^^S 

In  the  Middle  minc’d  Pie's  or  Oyftcr  Loaves. 

At  the  Top  Wild  Fowl 


At 


A Bill  of  Fare, 

At  the  Bottom  a Hare. 

In  the  Middle  Jellies. 

Two  Side:dilhes,  roafted  Lobller  and  fry’d  Cream. 
For  the  Four  Corners. 

Preferv’d  Quinces,  or  ftew’d  Pears,  Sturgeon,  cold 
Tongue,  and  Orange  Cheefe-cakes. 

For  NOVEMBER. 

First  Course* 

J\t  the  Top  a Difh  of  Filh. 

At  the  Bottom  a Turkey  Pie. 

Two  Side- difiies,  Scotch  Collops,  and  boil’d 
Tongue  with  Sprouts. 

In  the  Middle  fcallop’d  Oyfters. 

Second  Course. 

At  the  Top  a Difh  of  Wild  Fowl. 

At  the  Bottom  roaft  Lobfter. 

In  the  Middle  Lemon  Cream. 

For  the  Four  Corners, 

Tarts,  Curds,  Apricocks,  and  Solomon  Gundic. 

For  DECEMBER. 

First  Course. 

At  the  Bottom  boil’d  Fowls. 

Two  Side-diflies,  Bacon  and  Greens,  and  a Dilli  of 
Scotch  Collops. 

In  the  Middle  minc’d  Pies  or  Pudding. 

Second  Course. 

At  the  Top  a Turkey. 

In  the  Middle  hot  Apple-pie. 

For  the  Four  Corners. 

CuBard,  Rafpberry  Cream,  cold  Pot  and  Crabs. 


A SUPPER  for  January. 

At  the  Top  a Difh  of  Plumb  Gruel, 
Remove,  boil’d  Fowls. 

At  the  bottom  a Dilli  of  Scotch  Collops, 

In  the  Middle  jellies. 

For  the  Four  Corners. 

Lobfter,  Salomon  Gundic,  CuBard,  Tarts. 


For  every  SEASON  of  the  YEAR. 

For  FEBRUARY. 

At  the  Top  a Difli  of  Fiili. 

Remove,  a Couple  of  roafted  Fowls. 

At  the  Bottom  Wild  Ducks. 

1,  Corners, 

dew’d  Apples  and  Curds. 
In  the  Middle  hot  minc’d  Pics. 

For  MARCH. 

At  the  Top  a Sack  Poflet. 

Remove,  a Couple  of  Ducks. 

At  the  Bottom  a boil’d  Turkey,  with  Oyder  Sauce. 
In  tne  Middle  Lemon  Po/let.  ’ 

Two  Side  di/lies,  roallcd  Lobller,  O viler  Pic 
For  the  Four  Corners, 

ftew’d^^pple?.  Flummery,  Checfe-cakes,  and 

For  APRIL 
At  the  Top  boil’d  Chickens. 

At  the  Bottom  a Bread  of  Veal 
In  the  Middle  Jellies. 

r.  n Four  Co.mers, 

Orange  Pudding  Cudards,  Tarts,  and  dew’d  Oyders. 
For  May  ^ 

, At  the  Top  a Dilh  of  Fidi. 

Steaks. 

In  the  Middle  Lemon  Ci  earn  or  Jellies. 

1 wo  Side-difhes,  Tarts,  Rafpbe/ry  Cream, 
v...,!  c c Corners, 

and  Bacon,  Oydm  h,  fc^ltoTsps? 

At  the  Top  boil’d  Chickens. 

.At  the  Bottom  a Tongue 
In  the  Middle  Lemon  Podet. 

r>  Four  Corners. 

-ream  Curds  or  Cudards,  potted  Ducks  Tiric 
Lobders,  Artichokes  or  Peas.  ’ ^ ' 

For  fur  iT 

‘ Collops. 

In'rJ  Chicken.. 

In  the  Middle  dew’d  Mudirooms. 

For 


A Bill  of  Fare,  6rV.. 


For  the.  Four  Corners. 

Cudards,  Lobllers,  fplit  Tongue,  and  Solomon 
Gundic. 


For  AUGUST. 

At  the  Top  Itew’d  Bread  of  Veal. 

At  the  Bottom  road  Tui  key. 

In  the  Middle  P ckles  of  Fruit. 

For  the  Four  Corners, 

Cheefe-cakes  and  Flummery,  preferv’d  Aprlcocks, 
preferv’d  Quinces. 

For  SEPTEMBER. 

At  the  Top  boil’d  Chickens. 

At  the  Bottom  a carbonaded  Bread  of  Mutton,  with 
Caper  Sauce. 

In  the  Middle  Cyders  in  fcallop  Shells,  or  dew’d 
Cyders. 

Two  Sidc-difhes,  hot  Apple-Pie  and  Cudard. 

For  OCTOBER. 

At  the  Top  Rice- Gruel. 

Remove,  a Couple  of  Ducks. 

At  the  Bottom  a boil’d  Turkey,  with  Oyder  Sauce. 
In  the  Middle  Jellies. 

For  the  Four  Corners. 

Lobder  or  Crab,  Black  Caps,  Cudard  or  Cream, 
Tarts  or  coHar’d  Pig. 

For  NOVEMBER. 

At  the  Top  Flfli, 

At  the  Bottom  Ducks  or  Teal. 

In  the  Middle  Oyder  Loaves. 

Remove,  a Difh  of  Fruit. 

Two  Side-didie.s  minc’d  Pies,  Mutton  Steaks  with 


Muflirooms  and  Balls. 

For  DECEMBER. 

At  the  Top  boil’d  Cliickens. 

At  the  Bottom  a Difu  of  Scotch  Lollops  or  ^ cal 
Cutlets. 

In  the  Middle  Brawn. 

Remove  Tarts. 

For  the  Four  Corners. 

Boil’d  Whitings  or  fry’d  Soles,  new  College  Pud- 
dings,  Bologna  Saufages,  Scotch  Cudard.  ^ 


A SUPPER  in  SUMMER, 


1.  Boil’d  Chickens. 

2.  Preferv’d  Oranges  or  Apricots, 
3-  Flummery. 

4.  Afparagus. 

5.  Lemon  PofTct. 

6.  Roaft  Lobfter. 

7.  Stew’d  Apples. 

8.  Almond  Ciiede-cakes 
y.  LamB, 

L 


A DINNER  in  SUMMER, 


1.  Cod’s  Head  or  Salmon. 

2.  Boil’d  Chickens. 

3.  A fine  Puddins  or  roall  Lobflcr. 

4.  Beans  and  Bacon. 

5.  Stew’d  Bread  of  Veal. 


SECOND  COURSE. 


1.  Tvvo  vourc;  Turkeys  or  Duckling'. 

2.  Sicw’i.!  Au^ilcs. 

3 L’lillircis. 

4-  J'llicb  Lcmo»i  P-i'Jet, 

3 • i ^ I r % . 

iy  Pro  erv’fi  ^)a.^)^ins. 

7 i-irceu  (jj3lc  or  young  i\ai-<bi' 


l;iw 


A DINNER  in  WINTER. 


1 . A Soop. 

2.  Scotch  Collops. 

3.  Boil’d  Chickens. 

4.  Stew’d  Oyfters  or  roafted  LobHer, 

5.  A Hunters  Pudding. 

6.  Roaftcd  Tongue. 

7.  A Ham  or  roaft  Beef. 

Remove. 

I.  Fifli. 


SECOND'  COURSE. 


1.  A Turkey. 

2.  Almond  Chccfe-Cakes. 

3.  Sturgeon. 

4.  Partridges. 

5.  Jellies. 

6.  A Hare  or  Woodcocks. 
7-  Collar’d  Beef. 

8.  Cream  Curds, 
g.  Ducks  or  Pig. 


A SUPPER  in  WINTER. 


1.  Gruel  or  Sack  Poflet. 

2.  Tarts. 

а,  Lobller. 

4.  Jellies  or  Lemon  Cream. 

5.  Solomon  Gundic. 

б.  Curtards. 

Boil’d  Turkey  with  Oyfter  Sauce. 
' Remove. 

I.  Wild  Duck. 


;F\i% 


^ ■ 

;n*’. 


’'fe.  ♦. 


f * - . ^ 

ry" 


4' 


n ' 


\\ 


*.  n«n  - ■ 

,i  X89t  v‘  ■f  ^ 


t% 


W. 


Grand  T/VBLE  tn  WINTER. 


2.  Sweet  Patti, 
3*  -A  Pricafr 

4.  Stew’d  Crat 

I OJivesofv, 

o.  Preferv’d  D 

7.  PrefervM  Or 
y*  001  Zed  T 

;r  ft- as. 

Pyramid  0 

12 

i^uoiTierv 

if  A 

!f.  &?.;ery,^d 
Rabbits. 

18.  A Fricaffee  o: 
Sweetmeats. 

19.  Minc’d  Pies. 

20.  Oyfter  Loave 

21.  Haunch  of  V 
or  roaft  Beef, 

Remove. 
>.4.  Carp  with  Phi 


2.  Xj rapes. 

Remove. 

3.  Collar’d  Beef 

■Remove; 

4.  Cheefe-Cakei 

Remove. 

5.  Quails. 

. Remove. 
S.  Teal. 


Woodcocks  ( 
tridges. 

Remove. 
Artichokes  01 
l^eafe. 

Remove. 

Snipe.s. 

Remove. 

Taits. 

Remove. 
Collar’d  Fig. 

R E M 0 V E , 
Fridr. 

Remove. 
\V  iJu  UjcK 


4sm-3sss, 


ZI 


/ 


I N D E X. 


Thofe  marked  [thus*]  are  in  the  SUPPLEMENT. 


A 


Pao-e. 


•3 

76 

82 

127 

127 


Almond  Pcjit'^to 

make  7^ 

Cakes,  do.  ;^y 

Ckeefe-cakes  do  10 
do. 

anothernvay  iz 
Puffs  do.  I o 1 

Butter  do.  123 
do.  another  ojoay  i 
Flmnmery  do.  124 
^ Bi/cuits 
Jmhlet  of  Cockles,  do. 

.dpple  Dumplins,  do. 
to  flevj 
another  nxiay 
Artichoke  bottoms  to  fry  j 26 
tofricafce  tz6 

to  dry  126 

Apricock  Pudding  to  make 

* Jumhalls,  do!\\ 

Cujlard,  do.  [34 
or  PeachChipSfdo.  135 
toprefer-ve  1J7 
to  make  Marmalade  157 
168 

do  like  prunellas  i y i 
toprefervegreen  f94 
^0,  another  njoay  \gc 
Ale  Orange  to  make  142 

bad  into  good 
Jlrong  Beer  23 

to  make  inj 
Afparagus,  or  green  PeaPe 
162 

dlngehca  to  candy  1 65 

M 


B Page* 

^EEF,  brijkct  to  fle-ixj  1 0 
Rump,  do.  1 1 
Beef  Ohojcs,  to  snake  i [ 
Beef  rolls,  do.  62 

rump  to  ragout  47 
collar  d to  eat  cold  14 
Dutch  to  make  7- 
to  pot  ^7 

feaks  to  fry  , ^ , 

do.  another  nvay  i 2 

Berries  to  bottle  160 
i Brain  Cakes  to  make  25 
Black  Caps  to  make  125 
Brandy  Orange  to  make  1 42 
Lemon  do.  ^ 1^5  < 

* Lemon  do.  another  njoay  i S 

black  Cherry  do.  1^2 
Rafpberry  do. 

R.atafa  do.  i 
do.  another  nsj ay  ig 
Broccoli,  to  boil  132 
Beafi  Kidneys,  to  roaft  1 36 
Beans  Kidneys  to  keep  1 66 
Button  Muforooms  to  pickle 

j,  , . 

Barberries  to  keep  inftead 
^ of  pref erasing  1Q2 
Cakes  ' I g 

* Drops  20 

to  pickle  18^ 

to  prefer  Vi  for  Tarts 

160 

to  keep  all  the  year  1 60 
“‘f  h Sugar,  :o  make  186 
Black  P aper  to  make  for 
dravsing  Patterns 


n > 


I N D E X. 


C P<ige. 

^Ahhage  red  to  pickle  i 84 
Cake  Caraway  to  make 
I cS 

*Rich  white  plumb-  cake  17 

*Cakc,  1/iug  for  1 8 

great,  do.  1 06 

Ifingpr  it  107 

Bifciiit  to  make  113- 
liafpherry  Cake  1 I j 

Cake  Portugal,  do.  1 i 4 
Orange,  do,  i 9 ; 
Shrewjbury,  do.  1 09 

* Bath  1 7 

Gingerbread  do.  I 15 
Seed,  do.  I 1 o 

Shieen,  do. 

King,  do.  Ill 

Angelica,  do.  1 1 1 

* Oatmeal  do.  16" 

Breakfajl  do.  1 1 1 
fne  do.  I 10 

to  keep  all  the  year  1 09 
Plumb  do.  1 07 

* Little  Plumb  do.  1 5 

Plumb,  another  way  1 I 5 
do.  ordinary  1 1 1 

Calf's  Head  collar'd  to  eat 
hot  23 

do.  to  eat  cold  23 

hafh' d 24 

do.  while  2; 

Pye  of,  to  make  58 

do.  amther  way  138 

^ to  ragout  25 

to  roafl,  to  eat  like 

feet  to  frtcaffee  white  54 
to  fry  in  butter  5 5 

do.  in  eggs  3 7 

to  make  minc'd  pies  of 


Page. 

to  make,  a pie  of 

58 

Calf's  jelly  to  make 

118 

Flummery  do. 

124 

*Char  to  pot 

8 

Catchup  to  make 

i8z 

* Wallnut  do. 

10 

* fne  do. 

10 

Cheefe-Cakes  do. 

89 

Lemon  do. 

1C3 

common  do. 

90 

without  Currants  do.  9 i 

Cheefe  Slipcoat  to  make 

92 

* fine  Rujh 

z6 

Bullies  do. 

170 

cream  do. 

92 

Cherries  to  prefernje 

for 

drying 

166 

to  preferve 

165 

to-dry 

199 

ColUJlonjoer  to  pickle  n/fhite 

'83 

another  way 

I 84 

Chickens  tofricajfcewhitei  3 

do.  or  own 

33 

furprixe 

33 

to  boil 

3 + 

* , pie  hot 

+ 

Colleps  Scotch  to  make 

zt 

ditto  white 

3‘ 

another  way 

201 

Collops  minc'd  to  make 

20  I 

Cod's  Head  to  drefs 

93 

Zoons  do. 

103 

Cockles,  to  pickle  1 7 5 
amhlet  of,  to  make  76 
Cordial  U'ater  of  Cowjlips, 
to  make  1 5 3 

Cowjlip  Syrup  do.  1-3* 
Cracknels f do.  >14 

.Cream 


I N 


D 

Fagj. 

Cream  Lemon,  do.  iio 
do.  to  ma.keyello-xv  l 20 
do.  another  nvay  izo 
Orange  I 1 9 

S!jtince  189 

any  prefernj' d fruit  go 
^ Cream  burnt  1 5 

^0  fry  to  h: at  hoi  I 1 7 
Chocolate  to  make  I 16 
G oo/cberry  do.  1 j -j 
nipple  do.  I I 7 

Curds  Jo.  I j 6 

Rice  or  Ahnond do  118 
Cucumbers  Jliccd  to  pic.kle 

large  to  pickle  178 
to  snake  stsango  of  182 
to  make  pickle  for  183 

tofeov  , ^ ^ 

to  fry  for  Mutton  Sauce 


O ; 73 

ocop  to  make  ^ 

Currant  berries  to  pickle  1 6 ( 
to  prtfer^e  is:  Bunches 

^ 168 

to  prefer  ve  ojjhole  2z 
tc  make  jelly  of  136 
Curas  hajly  to  make  OjCs 

Cujlas  d .4!mcnd  i 2 1 

Sago  , 2 , 

^ Scotch,  to  eat  hut  i zg 

Cjtier,  to  snake  j 

D 

Jf)-‘lmfns  to  prej'es--ve  ) 60 
do.  for  Tarts  161 

do.  to  keep  1 5 1 

do.  to  bottle  I 

Drops  Ratafia  to  ssiake  125 
. Lesncsi  do. 

Ducks  to  boil  , 2 

i 0 frn.u  2 2 


E X. 

P?ge. 

Ducks  do.  to fe=%iy  •v.'holec.o 
Dumpiisss  herb  to  make  85 
plain  fruit  8 _j. 

Jlpple  8 1 

E • 

^ELS  to  collar  ego, 

to  fc't'j  g7 

tofpitchcock  9 8 

pie  to  make  8 3 
to  f-icajfee  -i  Ante  4 3 

do.  bfcius  ^2 

to  fie%v  isi  gra  vy  44. 
pie  to  make  3 3 

Elder  buds  to  pickle  i -g 
to  make  pickle  for  i~g 

pCJVL,  to  free  73 

-*■  Feet  ' j 

F s it  less  Fruit  to  make  7 8 

Apple,  do.  80 

Oatmeal  do.  8 2 

Fruit  to  prefer  ve green 

do.  all  the  year  \ ( 6 
French  Bread  to  sn.oke  1 89 


iViOif.'i?}'  ^V(iy 

G 


z5 


QIRKINS  to pickk  I 8 3 

Giilifcnven,  Jo.  tjt 
*Gissger  to  candy  20 

Lozences  to  ma.ie  zg 
Cnng er bread  ‘lubife  1 6 3 

« T r ^ 

^ i- 

tn  Utile  Tins  \ 6 
red  I r 3 

^ another  msay  189 

for  kec,  ing  2,8 

Coofebeny  cakes  j-n 

to  Lottie  L 

toprefsve 
do.  red  I : 

"^Grcufctde  , 

* Crap  Of 


E X. 


I N D 

Page. 

* Grapes  to  prejeroje  all 

muter  ■ 

* another  assay  19 

Gruel  Sago  > 3^ 

Plumb  « ^9 

Rice  1^9 

Coofer  Wafers  to  make  90 

H 

TSsims  or  tongues  to  fait 
Hare,  to  Jicvo  2^ 
iopot  5° 

to  roajl  avith  a puq- 
ding  in  the  belly  29 
Hedge  Hogs  cupid  to  make 

171 

Almond  • 7 ^ 

Herrings  to  boil  9^ 

to  fry  99 

to  pickle  99 

to  keep  all  the yeat 
100 


Page. 

*Lobjler  A Ulfalienne  9 

Leatch,  to  make  1 3° 

Loa-ves  Oyjler,  do.  84 

M 

VfTAcaroons,  to  make  i i 2 
Mango  of  ccdlins  161 

^Melon,  do,  3 

Mead flrong,  do.  H5 

another  "way  14^ 

* another  <vsay  25 

Milk  mull’d,  a difn  of  \'iO 
Mulberries,  to  preferme 
whole  * 9^ 

Mifcles,  to  pickle  I7» 

Muf  rooms,  to  pot  loz 

to  few  loi 

to  pickle  179 

another  way  1 §G 

another  way  196 

to  fry  ^97 

powder  to  make  195 
Ma.ion  flew’d  filet  of  i 3 


Ihtch  patch,  to  make  200 

J 

JAlsl  cherry  to  make  1 

Bullies,  do.  17° 

* Rafpberry  do.  26 
Hamfinsdo. 

^ Jelly  brown  3 

* Jelly  currant  22 

Jumballs,  do.  ’33 

another  way  l o» 

L 

T AMB  leg  of  boiled  with 
loyn  fry' d “ 7 

* Larks  in  Jelly  , ^ 

Lamb  with  chickens  boildzi 
fricajfc  white  27 
fricajfei  brown  2» 

Lohfer  or  crab  to  roaf  65 

to  butter  ^’5 


Shoulder  forc'd 
breaf  to  collar  ' 4 
do.  another  way  1 + 
do.  to  carbonade  i 5 
chine  roofed,  wiito 

Sellery,  ’3 

chops,  to  make  ’ o 

leg  forc'd 

French  cutlets  to  make  17 

fcaks  to  fry  . ’ 7 

artifcial  Vcnijon,  to 

make  ’ ^ 

leg  of  to  fait  to  cat 

like  ham  ^9 

N 

njEAT's  fcngue  pie,  to 
I Nafurtium  buds  to  pukle 

1 192 

QKlOh'S 


I 


N D 

O • Page 
0N1OA‘S  io  pickle  1 79 


E X. 


\ 


Orange  chips  to prefer<ve 
to  put  iv.  glajjes  1 5 5 
Orange  or  Lemons  to  pre 
/er-ve  j 

chips  another  'vjav  19^ 
tnartnalade  to  make 
to  preferve  'whole  1 69 

* to  candy  nvhole  20 

L arts  to  make  86 

* Butter  to  make  7 

OjJlers  Scotch  to  make  i 3 1 

to  Jlenjj  gg 

* to  lard  5 

to  fry  100 

to  fcallop  1 00 

to  pickle  178 

* Ox  Lips  to  drefs  7 

pAllets  fewi’d  ^ i 

Pancakes,  dare  8 1 
Rice  yy 

^Partridges,  to  pot  7 

* another  -way  8 
Par/neps  to  fry  to  look  like 

Trout  , 3 3 

do,  another  nuay  1 3 

* Power  ade  to  make  7 

-Pafe  to  make  for  a fandi7ig 

Tie  8g 

for  a dijh  Pic  89 
for  Tarts  8') 

do.  another  wjay  87 
do.  do.  88 

for  Vcnifon  Pafy  88 
, of  Pippins,  <vjbite  1.62 
of  do.  green  162 

of  do.  red  163 

Patties  fawoury  to  make  55 
I’wm  .62 


Pag^. 


Pears  to  dry  167 

* do.  another  way  31 
Pears  or  pippins  to  dry 
without  Sugar  179 

Pigeons  io  tnah  a palpa- 
ioon  of  yo 

to  few  39 

to  pot  40 

hail'd  with fricafee 
fauce  40 


marranadcd 


^oj^gS  38 

to  pickle  39 

io  broil  whole  40 
Pig  Royal  to  make  g i 
to  collar  63 

ears  to  fricajfce  4 1 
like  lamb  in  winter  28 
Head  roll'd  to  eat  like 
brawn  ^4  > 

Pike  to  eat  like  furgeon  92 
to  fewj  94 

to  roaji  with  a pud- 
ding in  the  belly  9 3 
P lumbs  to  7 referwe  191 
Plumb  porridge  to  make  72 
Pork  to  pickle  33 

Pojfet  fack  to  make  122 
another  way  108 
to  make  froth for  1 98 
Lemon  \2z 

Potatoe  crabs  to  pickle  i 8 1 
P adding  black  to  make  yo 
cujiard  187 

orange  69 

do.  another'  way  69 
do.  another  way  yo 
do.  another  way  70 
do.  another  way  79 
Lemon  another  way  i z 
Oatmeal 


1 


N D 

Page. 

Padding  Oatmeal  do.  137 

* Almond  Pudding’  1 1 

* do.  another  nvay  1 1 

Apple  do.  69 

ground  rice  do.  68 

Goof  cherry  do.  84 

College  do.  1 87 

Pudding  potatoe  68 

* another  ax'ay  12 

carrot  68 

* cafrot  another  nvay  i 3 

(juaktug  to  tnake  65 

another -ivay  71 

do.  do.  76 

Sago  66 

* another  way  27 

peat  I barley  1 93 
calf's  foot  bh 

hunting  66 

* do.  another  way  3 

Liver  82 

for  bare  30  atid  8i 
herb  80 

* white  Pot  another 


X. 


way 


curd 

white  in  fkins 
marrow 
bread 
collifower 
fcalded  to  make 


«3 

78 

67 

81 

174 

29 


Punch  to  make  1 5 4 

do.  another  way  i 80 

do.  for  keeping  33 

acid  to  male  i 34 

milk  to  make  153 

another  way  153 

Purflaht  to  pickle  1 89 

Pie  rich  Turkey  to  make  36 

Eel  85 

Turbot  head  8 5 

hdrring  62 

orange  7 1 

ham  5 2 

woodcock  59 

fweet  chicken  56 


Page. 

61 

6'j 

8 


> 
ci 
St 
597 

6cj 

64 

J73 

64 


Fie  favoury  do. 
fweet  veal 
caudle  fur 
hare 

another  way') 
tninc  d 
another  way 
oyfer 
cedlin 

Pickle Jor  Salm'n 

Q_ 

Uidanny  to  make  158 
aiuinces  1 0 pref  rve  1 7 3 
do.  another  way  202 
cream  to  male  189 
to  make  white  164 
marmalade  do.  ifi 

R 

'n.dBBITS  to  ft  icfljfce  brown 

3^ 

do.  white  30 
pull'd  3 1 

drejfed,  to  look  like 
moor -game  ■ 31 

Rafpherry  and  Strawberry 
fool  to  make  ~X 

S 

OALMON,  to  collar  64 

^ * Salmon  en  Maigre  7 

pot  . 173 

Sprouts  Saviy  to  boil  1 32 
cabbage,  do.  1 3 3 
Sauce  for  rump  of  beef  4 8 

for  neck  of  veal  20 

for  Turkey  55 

another  way  36 

for  boil'd  Rabbits  48 

for  Pike  94 

for  bal'd  Salmon  or 
Turbot  97 

for  haddock  or  ced  97 
for  Salmon  or  Turbot  TC3 
for  tame  Ducks  1 2 3 
for  green  Goof e 124 
another  way  124 

for  Chickens  54 

Sue 


I 


S»a^^  for  Totigues  . 56 

for  Cod's  Head  96 

do.  another  <voay  96 

forflejborfijh  18S 

Soop  Vermicelly  c 

Hare  6 

j^reen  Peafe  6 

Onion  y 

do.  peafe  in  M'intir  8 
do.  in  Lent  8 

Cranxifjh  8 

* portable  jO 

'liohite  or  Almond  i o 

Scotch  g 

do.  avithout  avater  9 

Saufages  Bologna  to  make 
^Sheep  Rumps  avilh  rice  4 

* 7 ongues  broiled  5 

Shrimps  to  pickle  176 
Shrub  Orange  l^- 

Solomon  Cundie  to  eat  in  Lent 
103 

another  'n.ay  ica 
Smelts  to  pot 

to  pickle  g^ 

Spinage  fe-iu  d •■with  eggs  1 23 
Toafs  to  make  136 
Stoughton  to  make  27 

Sturgeon  artificial  to  make  loi 

honxj  to  order  \gg 
ho-w  to  snake  pickle 
p 200 

Sugar  to  know  when  candy 
height  , g 

Syllabubs  whip' d to  make  123 
Syrup  of  GUlifiowers  to  make 

of  Mulberries  j r j 

of  Violets  , 7 . 

of  Poppies  22 

Stock  to  make  for  Hartjhorn 

Sack  Poffet  to  make  12^ 

Shell  P„ fie  do.  1; 

StuJfingjor  Beafi  Kidney  1 37 
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ANSET to  make  1,33 

another  way  86 

do.  TJ 

boil'd  76 

Tarts  marrow  to  make  83 

tranfparent  87 

fiwcftmeat  86 

Toajis Jrj 'd to  make  187 
Tongues  to  rooft  36 

to  pot  46 

Sheep  or  flog  to  broil 

53 

Tripes  to  fricaffce  42 

to  eat  like  chickens  42 
Trout  or  other  fijh  to  fry  102 
Tench  or  carp  to  few  96 
*Mock  Turtle  6 

Turkey  to  boil  3 3 

to  roafi  35 

to  pot  38 

A 7a  Dnuhe  37 

V 

TfEAL  Breafi  of  to  brown 
Ragout  1 8 

do.  herrico  ig 

to  roll  I g 

to  fiew  20 

to  fiew  filet  20 

Breafi  of  to  roll  to  eat 
cold 

to  snake  fanjotiry  1S8 
to  roafi  faruoury  cz 
* Cnuley  ^ 

knuckle  to  boil  with 
Rice  33 

Sweetbreads  to  f icaffee 

r>  4^ 

Cutlets  to  snake  22 
another  way  22 

Cuth.ts  asiother  way  22 
V enifon  to  pot  49 

Haunch  of,  to  roafi  6i 
Finegar  to  snake  of  Goofe- 
berties 

another  way  igj 
Finegat' 
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Vinegar  aneiher  nuay  zoz 

another  ^vciy  zz 

' w • 


<e= 


TprALflUJS, 
green 
do.  black 


to 


pickle 

i?6 


177 

to  make  pickle  for  177 
dc.’u.'hile  1S5 

^.IVaferb  if  cults  to  make  28 
^fJValer  the  gold  to  male  31 
■*t  V’igs  to  make  112 

rW.ld  fowl  to  pot  47 

iVinc  Elder  to  make  T 38 
do.  Elower  193 

Goofeberry  1 92 

another  way  163 

another  way  149 

ej ' ripe  Goofeberries  139 
Balm  1 39 

® Green  Goofeberries  24 


Page.  ' 

* JVino  Ginger  24  • 

Raijia  j 40 

Birch  1 41 

another  way  144 

white  Currant  141 

Orange  142 

do.  another  way  143 
Mulberry  J50 

Blackberry  J 5 I 

Cowfip  143 

another  way  1 47 

* another  way  28 

* do.  25 

Apricock  144 

Red  Currant  147 

another  wa y 150 

Cherry  148 

*lVine  fours  to  prefer-ve  20 

JVoodcock  to  roajl  1 7 


